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Anglo-Danish  Trade  Relations 

ETURNED  from  London,  the  leader  of  the 
Danish  Trade  and  Finance  Delegation,  Min¬ 
ister  Waerum,  has  informed  the  Danish  Foreign 
Minister,  Mr.  Gustav  Rasmussen,  of  the  British 
point  of  view  on  Anglo-Danish  trade  and  pay¬ 
ments  balance.  The  Danish  sterling  debt  in 
Britain,  at  present  amounting  to  about  Danish 
kroner  450  million,  is  the  centre  of  these  negoti¬ 
ations. 

The  delegation  got  the  impression  that  Britain 
will  no  longer  continue  to  finance  Denmark’s 
purchases.  On  the  other  hand,  Britain  does  not 
want  Denmark  to  reduce  her  purchases  in  Britain, 
but  to  increase  her  exports.  The  delegation  states 
that  Britain  is  willing  to  buy  several  commodities, 
especially  foodstuffs,  from  Denmark. 

A  few  figures  will  show  how  Anglo-Danish  trade 
has  developed  up  to  date.  During  the  first  seven 
months  of  this  year  Denmark  exported  goods  to  the 
tune  of  740-4  million  kroner,  while  she  imported 
for  1,270-7  million  kroner.  About  half  of  this 
exchange  of  goods  took  place  between  Britain  and 
Denmark,  Denmark  exporting  300-7  million 
kroners’  worth  of  goods  to  Britain,  while  she 
imported  for  575-1  million  kroner.  To  this  deficit 
may  be  added,  among  other  things,  the  sterling 
•mount  which  Britain  places  at  Denmark’s  dis¬ 
posal  for  purchases  in  Argentina,  Brazil,  and  the 
United  States,  especially  of  foodstuffs  and  other 
raw  materials. 

Danish  exports  to  Britain  during  the  first  seven 
months  of  1946  were  divided  as  follows:  butter, 
106-8  million  kroner;  bacon,  86  million;  eggs, 
10-6  million  ;  and  cheese,  2-5  million  kroner. 

Britain,  on  the  other  hand,' exported  fuel  (in- 
duding  oil)  to  Denmark  to  an  amount  of  56-7 
million  kroner,  iron  and  steel  for  62  million,  piece 
goods  for  80-9  million,  textiles  for  50  million, 
ipinning  material  for  51-9  million,  chemicals  for 
81-4  million,  and  means  of  transportation  for  25-2 
million  kroner. 

Considering  this  exchange  of  goods,  it  is  evident 
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that  a  change  in  the  balance  of  payments  can 
only  be  obtained  either  through  an  increased 
Danish  export  or  a  decreased  import  from  Britain. 
As  Denmark  is  badly  wanting  life  essential 
materials,  such  as  iron  and  steel,  fuel,  textiles, 
etc.,  there  is  only  the  former  possibility  to  be 
considered. 

As  conditions  are  at  present  as  regards  food¬ 
stuffs  and  other  imported  agricultural  raw 
materials,  an  increased  export  of  butter  and 
bacon  can  only  be  achieved  through  certain  re¬ 
strictions  in  Denmark’s  daily  consumption.  In 
this  connexion  it  may  be  taken  for  granted  that 
part  of  the  Danish  butter  ration  will  be  replaced 
by  margarine  to  release  a  greater  quantity  for 
export. 

On  the  other  hand,  Denmark  has  a  surplus  pro¬ 
duction  of  cheese,  but  so  far  the  British  have  not 
been  very  interested  in  buying  Danish  cheese, 
and  here  lies  a  good  possibility  of  increasing  the 
export.  The  same  applies  to  beef.  Up  to  now 
no  beef  has  been  exported  to  Britain,  but  the 
situation  is  changing,  and  it  is  likely  that  Den¬ 
mark  in  future  will  find  a  ready  export  market  in 
Britain.  In  addition  to  cheese  and  beef,  many 
other  articles  may  be  taken  into  consideration. 

The  Danish  Foreign  Ministry  will  shortly  inform 
the  Government  of  the  discussions  made  by  the 
delegation  in  London,  and  it  is  expected  that  the 
Government  will  then  contact  the  parties  to  pre¬ 
pare  the  basis  on  which  negotiations  with  Britain 
are  to  be  resumed. 


Relaxing  Price  Control 

Following  the  removal  of  price  control  from  a 
number  of  fresh  vegetables,  the  Ministry  of  Food 
has  taken  a  similar  step  in  regard  to  fish  pastes, 
and  food  manufacturers  and  traders  are  asking 
what  further  relaxations  the  Ministry  contem¬ 
plates  in  the  near  future. 

An  official  of  the  Ministry  said  that  he  would 
not  be  surprised  if  some  change  were  made  in  the 
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near  future  in  the  marketing  of  meat,  but  that 
did  not  necessarily  imply  that  price  control  would 
be  removed.  In  fact  he  emphasised  that  neither 
wholesale  nor  retail  butchers  were  eager  to  revert 
to  pre-war  methods.  He  added  that  price  control 
would  probably  be  retained  on  all  foods  in  re¬ 
spect  of  which  an  Exchequer  subsidy  was  paid, 
and  that  it  would  probably  be  continued  for  some 
years  in  the  case  of  essential  foods.  The  Ministry 
hoped  ultimately  to  remove  all  restrictions  on 
prices,  but  the  trend  must  be  governed  by  the  law 
of  supply  and  demand. 

Price  control  is  not  likely  to  be  lifted  from  any 
commodity  until  adequate  supplies  are  available. 
In  the  case  of  fresh  vegetables,  tJie  removal  of  the 
restrictions  has  not  been  attended  by  any  marked 
changes  in  prices,  and  the  arrangements  made  by 
the  Ministry  to  import  supplies  when  home  pro¬ 
duction  falls  short  of  public  needs  are  designed  to 
maintain  prices  at  a  steady  level ;  but  the  Min¬ 
istry  is  ready  to  reimpose  price  control  immedi¬ 
ately  if  the  situation  should  warrant  that  course. 

In  the  case  of  fish  pastes,  the  removal  of  price 
regulations  comes  when  fish  supplies  are  good  and 
when  the  future  outlook  is  equally  satisfactory. 
Here  again  the  Ministry  is  not  relying  solely  on 
British  supplies.  Arrangements  have  been  made 
for  the  importation  of  sufficient  quantities  of  fish 
to  warrant  the  belief  that  traders  will  not  abuse 
their  new  “freedom.”  Quality  control  of  fish 
pastes  still  remains. 

The  Ministry  of  Food  is  watching  a  number  of 
other  manufactured  food  products  and  will  re¬ 
move  restrictions  when  there  is  reason  to  expect 
that  such  a  course  can  be  safely  taken  in  the 
consumers’  interests. 

Fish  By-Products 

The  future  of  the  fish  by-products  industry 
was  discussed  by  Mr.  Robert  Boothby,  M.P.  for 
Aberdeen,  when  he  spoke  at  the  annual  dinner  in 
Aberdeen  of  the  Association  of  Fish  Meal  Manu¬ 
facturers  of  Great  Britain.  Fixed  prices  for  her¬ 
ring  for  each  purpose  at  the  start  of  the  season, 
maximum  production,  and  a  continued  shortage 
of  fish,  fertilisers,  and  feeding  stuffs  were  the  pros¬ 
pects  in  view,  but  he  urged  that  research  and 
practical  application  of  research  could  effect  the 
changes  desired. 

“We  shall  never  go  back  to  the  free  market. 
In  future  prices  will  be  fixed  by  agreement  at  the 
beginning  of  each  season,”  he  declared. 


He  then  went  on  to  say  that  if  the  fishermen  are 
guaranteed  a  fair  price  for  all  the  herring  that 
can  be  marketed  for  freshing,  kippering,  curing, 
and  canning,  there  is  no  reason  why  they  should 
not  accept  a  somewhat  lower  price  for  a  surplus 
that  may  be  available  for  the  manufacture  of  by¬ 
products. 

He  indicated  that  they  were  confronted  with  a 
serious  shortage  of  fats,  fertilisers,  and  feeding 
stuffs,  and  unfortunately  there  was  no  reason  to 
suppose  that  the  shortages  would  not  continue  for 
a  long  time. 

The  elaboration  of  by-products  would  not 
solve  all  the  problems  of  the  herring  fishing  in¬ 
dustry.  That  would  depend  as  in  the  past  on  the 
production  of  fresh,  cured,  tinned,  and  kippered 
herring. 

Whatever  the  merits  of  any  particular  process, 
it  was  highly  desirable  that  some  suitable  outlet 
should  be  found  for  surplus  herring  during  the 
periods  of  glut. 

A  waste  of  any  kind  could  not  be  afforded  in  a 
time  of  acute  world  shortage.  It  was  just  as 
wasteful  to  leave  good  fish  in  the  sea  as  it  was 
to  dump  them  back  into  it. 

Mr.  Boothby  ended  his  address  saying  that 
white  fish  meal  was  already  an  invaluable  and  in¬ 
dispensable  asset  to  food  production  in  the  coun¬ 
try  owing  to  its  high  protein  content,  and  he  was 
sure  it  could  be  made  of  even  greater  value  in  the 
future. 

Corn  Law  Centenary 

In  the  Press  and  in  meetings  of  learned  societies 
the  centenary  of  the  repeal  of  the  Corn  Laws, 
that  step  which  in  1846  plunged  Britain  into 
industrialism,  has  been  fully  celebrated.  Though 
in  two  instances,  in  centenary  addresses  by  the 
Hon.  George  Peel  before  the  Royal  Society  of 
Arts  and  by  Sir  Andrew  McFadyean  at  the 
Reform  Club,  Manchester,  wider  issues  of  Free 
Trade  than  in  food  were  discuss’ed.  Corn  Laws  as 
enactments  restricting  trade  in  grain  are  very 
much  our  concern.  The  contrast  in  the  food 
situation  of  Britain  before  and  after  1846,  and 
any  comparisons  which  are  made  with  today’s 
position,  are  of  particular  interest.  For  our 
ruined  harvests,  our  restrictions,  and  hardly 
noticeable  bread  rationing  become  minimised  in 
effects  when  compared  with  conditions  in  those 
early  decades  of  the  nineteenth  century.  It  was 
a  hard  time  for  landowners  and  farmers  when 
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poor  harvests  on  top  of  post-war  disturbances  in 
finance  and  trade  brought  us  almost  to  famine  in 
1812.  The  better  harvests  in  two  succeeding 
years  caused  farmers  to  fear  ruin  through  cheap 
corn ;  hence  the  Corn  Law  of  1815,  a  year  when 
peace  declared  found  us  in  an  exhausted  condi¬ 
tion  and  one  followed  by  further  bad  harvests 
bringing  distress.  1845  saw  hopeless  conditions 
for  the  poor,  with  iK>tato  disease  finally  swaying 
the  issue  and  bringing  the  Repeal  of  1840,  with  a 
fall  in  the  price  of  bread.  Despite  Lord  Mel¬ 
bourne’s  assertion  that  “  to  leave  the  whole  agri¬ 
cultural  interests  without  protection  is  the  wildest 
and  maddest  scheme  that  has  ever  entered  into 
the  imagination  of  man  to  conceive,”  the  Anti- 
Corn  Law  League  concentrated  the  forces  of  the 
Free  Trade  Party,  particularly  in  Manchester. 

The  repeal  did  not  cause  any  striking  fall  in 
corn  prices  nor  ruin  agriculture,  since  industrial 
expansion  and  prosperity  brought  increased  de¬ 
mands  for  food.  After  this  we  became,  as  Sir 
Andrew  McFadyean  remarks,  a  Free  Trade 
country  and  remained  so  until  the  great  depres¬ 
sion,  after  which  some  “regime  of  systematic 
protection  ”  came.  History  repeats  itself :  that 
seems  to  be  the  fear  of  these  members  of  the  Free 
Trade  Union.  “We  are  substantially  back  in 
184G  and  the  fight  must  be  taken  up  again,”  is 
the  cry  in  a  period  when  subsidies  and  quotas 
have  replaced  corn  duties,  when  subsidies  “  have 
the  same  effects  on  the  economic  currents  of  our 
life.”  Subsidies,  it  is  argued,  bring  the  burden 
of  taxation  borne  by  the  vast  body  of  the  popula¬ 
tion.  The  policy  enforced  by  war  must  not  en¬ 
courage  production  in  this  country  of  crops 
“which  could  be  obtained  from  abroad  in  ex¬ 
change  for  industrial  goods  produced  with  far 
fewer  man-hours.”  So  runs  the  clarion  call  of 
the  Free  Trader  in  commemorating  that  event  of 
a  century  ago  which  banished  misery  and  starva¬ 
tion  in  Britain  and  took  us  along  the  industrial 
road. 

Vitamin  B,  Retention  in  Biscuits 

The  effects  of  variation  of  ingredients  on  vita¬ 
min  B,  retention,  pH,  and  quality  of  biscuits  are 
the  subject  of  a  study  by  Alice  M.  Briant  and 
Marcia  R.  Hutchins  (Cereal  Chemistry,  XXIII,  5, 
520). 

Biscuits  made  with  fresh  milk,  evaporated 
milk,  water,  and  dry  whole  milk  plus  water  were 
alike  in  their  vitamin  B,  content.  The  biscuits 
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made  with  fresh  whole  milk  retained  slightly  more 
of  their  vitamin  B,  than  did  the  others.  In  eat¬ 
ing  quality  the  biscuits  made  with  fresh  milk  were 
judged  superior;  there  was  no  difference  between 
the  quality  of  the  others. 

Biscuits  made  with  sodium  aluminium  sulphate- 
phosphate  baking  powder  (three  brands)  were 
alike  in  their  vitamin  B,  content  and  retention. 
Increasing  the  amount  of  the  baking  powder 
by  50  per  cent,  (one  brand)  increased  the  loss 
of  vitamin  B,  during  baking.  The  biscuits  made 
with  a  tartrate  and  with  a  phosphate  baking  pow¬ 
der  lost  more  vitamin  B,  than  those  ipade  with 
sodium  aluminium  sulphate-phosphate  baking 
powders.  All  the  biscuits  were  of  similar  eating 
quality. 

Biscuits  made  with  varying  proportions  of  lactic 
acid,  bicarbonate  of  soda,  and  baking  powder  re¬ 
tained  less  vitamin  B,  as  the  soda  was  increased. 
At  the  lowest  level  of  soda  84  per  cent.,  and  at 
the  highest  level  of  soda  only  15  per  cent.,  of  the 
vitamin  B,  was  retained  in  the  biscuits.  The 
palatability  of  the  biscuits  decreased  with  each 
increment  of  soda,  but  none  was  inedible. 

Voluntary  Contributors 

Although  the  full  new  scheme  of  social  insur¬ 
ance  is  not  yet  operative,  a  modified  scheme  for 
pensions  came  into  being  from  September  30, 
1940. 

A  point  of  the  greatest  importance  to  voluntary 
contributors,  meaning  employers  and  self- 
employed  persons,  both  “  ordinary  ”  (that  is  those 
who  have  qualified  for  voluntary  insurance  after 
a  spell  as  employed  contributors)  or  “  special  ” 
(those  entering  by  the  direct  route  without  such 
spell)  is  to  see  that  they  keep  in  insurance  with 
proper  qualifications,  as  otherwise  they  may  find 
only  reduced  rate  pensions  when  required  and  be 
subject  to  more  difficult  conditions  than  if  pre¬ 
viously  insured.  For  full  rate  pensions  there 
must  be  a  “  contribution  average  ”  of  50  at  the 
pension  date,  this  being  obtained  by  taking  the 
full  number  gf  contributions  registered  through¬ 
out  insurance  and  dividing  by  the  number  of  con¬ 
tribution  years  since  entry  into  insurance.  Thus, 
taking  the  full  rate  pension  as  10s.,  a  50  average 
is  required  for  this  ;  averages  of  45,  40,  35,  30,  and 
*26,  mean  reduced  pensions,  9s.,  8s.,  7s.,  6s.,  and 
5s.  respectively.  But  26  contributions  a  year  at 
least  must  be  registered  or  right  to  continue  in 
voluntary  insurance  is  lost,  although  insurance  is 
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not  terminated  forthwith.  If  there  is  an  “  under 
26  ”  total  for  the  contribution  year  which  ended 
July  7,  1946,  insurance  would  not  end  before  July 
6,  1947,  and  if  before  that  date  a  total  of  26  is  com¬ 
pleted  and  a  total  of  at  least  26  is  registered  in  the 
currently  running  contribution  year  (July  8, 
1946,  to  July  6,  1947)  insurance  continues  as  pre¬ 
viously,  but  bare  totals  of  26  would  bring  down 
the  average  so  that  the  pension  rate  would  be  ad¬ 
versely  affected  at  due  date. 

If  an  “  under  50  ”  total  is  registered  in  the  con¬ 
tribution  year  which  ended  July  7,  1946,  it  is  per¬ 
missible  until  January  5,  1947,  to  bring  up  any 
such  total  to  50  (or  52)  or  to  any  number  con¬ 
sidered  sufficient  by  the  insured  person  in  ques- 
*^ion,  the  arrears  contributions  to  be  at  the  rates 
ruling  before  July  7,  1946,  not  the  increased  rates 
which  have  applied  since  September  80,  1946. 

Under  the  new  modified  scheme,  the  pension 
rates  given  above  apply  whether  work  is  con¬ 
tinued  or  not  and  irrespective  of  amount  of  earn¬ 
ings,  but  if  retirement  takes  place  the  increased 
rates  will  apply,  reduced  rates  still  applying 
if  there  is  a  contribution  average  under  50.  The 
full  rate  for  average  of  50  is  26s. ;  for  “  under  50  ” 
averages  the  rates  are  23s.,  20s.,  18s.,  15s.,  and 
13s.  instead  of  the  rates  given  above. 

Points  of  importance  in  remaining  insured  are 
that  the  first  batch  of  special  voluntary  contri¬ 
butors  qualify  for  Old  Age  Pensions  in  1948  (50 
average  required  for  full  pension) ;  present  ordin¬ 
ary  voluntary  contributors  only  require  five  years’ 
insurance  to  qualify,  entrants  after  September  80, 
1946,  ten  years,  and  the  fact  that  when  the  full 
scheme  operates  almost  everyone  will  be  brought 
into  insurance  whether  present  insurance  is  kept 
up  or  not.  As  from  September  80,  1946,  new 
rules  make  wives  of  special  voluntary  contri¬ 
butors  eligible  at  60  for  pensions  (the  original 
scheme  was  65)  the  same  as  for  the  ordinary 
voluntary  contributors — that  is,  when  the  man 
qualifies. 

Dining  Out 

The  gentle  art  of  dining  out  has"  sadly  deteri¬ 
orated  since  those  palmy  days  when  it  was  pos¬ 
sible  to  partake  of  meals  when  anything  over  the 
“  five  bob  ”  maximum  was  not  charged  as  flowers, 
orchestra,  cover  charges,  and  huge  increments 
on  the  normal  charges  for  liquid  refreshment. 
Restaurant  feeding  provides  ample  scope  for  the 
Englishman’s  proverbial  addiction  to  grumbling 
and  although  meals  there  may  be  that  shed  lustre 


on  the  chef’s  art,  they  are  scarce,  in  common  with 
the  sparseness  of  the  “  helpings.” 

Seated  “  in  full  fig,”  as  Charles  Lamb  would 
say,  in  the  dining-room  of  a  grand  hotel  lacking 
nothing  in  display,  the  diner-out  finds  that  his 
gastronomic  anticipations  are  not  realised  by  the 
nature  of  the  “  main  dishes.”  It  is  doubtful 
whether  the  most  imaginative  of  diners  ever 
visualises  the  scene  in  the  kitchen,  where  that  am¬ 
bassadorial  and  highly-paid  personage — the  chef 
de  cuisine — holds  sway.  Such  a  scene  might  re¬ 
veal  the  autocrat  fulminating  with  Gallic  gestures 
at  the  sight  of  the  stocks  of  egg  powder,  mar¬ 
garine,  and  substitutes  with  which  he  is  expected 
to  prepare  the  day’s  menu. 

‘‘  Mon  Dieu  /”  he  is  saying,  ”  shade  of  Escoffier ! 
Am  I  expected  to  perform  miracles  of  the  haute 
cuisine  with  this  rubbish  ?  •  Would  a  Rembrandt  be 
expected  to  paint  a  masterpiece  with  a  sixpenny 
box  of  child’s  crayons  ?  Bah  !  To  try  and  make  a 
crepes  Verlaine  from  that  powder.  I  give  it  up.” 
With  the  arrival  of  the  waiter,  the  imaginative 
diner  comes  to  earth  and  sees  an  omelette  of  in¬ 
describable  insipidity  on  the  plate  before  him. 

The  chef’s  attitude  is  a  human  one  although 
in  this  synthetic  age  bricks  are  often  made  with¬ 
out  straw.  There  are  those  who  will  blame  him 
and  others  exonerate.  Doubtless  there  are  many 
exceptions  to  the  rule  of  the  despairing  chef  as 
we  gather  from  those  ubiquitous  enthusiasts  who 
can  always  tell  you  of  ‘‘  a  nice  little  place  ”  they 
have  discovered. 

The  less  adventurous  of  us,  when  the  tenuous 
weekly  joint  has  come  to  an  end,  will  probably 
content  ourselves  at  home  with  the  maligned  but 
tasty  sausage  or  herring  (obtained  on  its  last 
journey  by  someone’s  physical  labour  in  a  queue) 
washed  down  by  a  mouthful  or  so  of  styptic 
Algerian  wine,  at  intervals  succumbing  to  the 
curious  temptation  of  that  self-torture,  which 
assails  the  most  sybaritic,  by  reading  our  well- 
worn  volume  of  Brillat-Savarin  or  some  treasured 
back  numbers  of  that  gastronomical  quarterly 
Wine  and  Food  and  hoping  that  some  day  the 
piping  times  of  peace  will  return  and  the  chef’s 
problems  be  solved. 


TO  AUTHORS 

Food  Manufacture  is  prepared  to  consider  the 
publication  of  any  books  on  scientific  and  tech¬ 
nical  subjects  which  authors  might  care  to 
submit. 
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Rice 


Its  Processing  and 
Enrichment 


SPECIALLY  CONTRIBUTED 


At  work  in  the  rice  fields  at  Kashmir,  near  the  foot  of  the  Himalayas. 

Feeding  the  densely  populated  countries  of  the  East,  many  of  which  depend 
largely  on  rice  as  their  staple  article  of  diet,  is  if  anything  an  even  more  difficult 
matter  than  saving  large  parts  of  Europe  from  starvation.  In  view  of  the 
tremendous  reduction  in  rice  cultivation  through  Japanese  occupation  of  the 
principal  producing  countries  it  is  clear  that  every  effort  must  be  exerted  to 
make  what  supplies  are  available  go  as  far  as  possible,  and  to  this  end 
increase  the  food  value  of  rice  as  near  to  its  optimum  as  practicable.  But  since 
the  people  of  the  Orient  persist  in  their  obstinate  preference  for  the  white 
polished  rice,  a  miserably  emaciated  and  devitaminised  product  bringing  the 
scourge  of  beri-beri  in  its  train,  what  is  to  be  done  about  it  ? 


The  East,  in  common  with  other  parts  of  the 
world,  has  suffered  a  serious  decline  in  avail¬ 
able  foodstuffs  such  as  wheat,  meat,  fats,  etc.;  but 
here  the  position  has  been  worsened  by  the  very 
serious  fall  in  the  production  of  rice  in  countries 
occupied  by  Japan.  In  the  two  principal  rice¬ 
exporting  countries,  Burma  and  Siam,  production 
in  1946  is  estimated  at  only  4-9  million  tons  as 
compared  with  a  pre-war  average  of  8  4  million 
tons.  There  has  also  been  a  drastic  decline  in  the 
Far  Eastern  production  of  vegetable  oils  and  sugar. 
The  reduction  of  output  through  the  ravages  of  war 
has  been  intensified  by  the  equally,  if  not  still  more 
severe,  ravages  of  drought  in  many  parts  of  the 
world,  including  India. 

In  the  White  Paper  presented  to  Parliament  on 
the  world  food  shortage  by  the  Minister  of  Food 
(Cmd.  6785)  it  is  stated  that  when  the  rice-pro¬ 
ducing  countries  were  invaded  by  the  Japanese 
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step)s  were  at  once  taken  to  encourage  increased 
production  from  alternative  sources  —  Egypt, 
Brazil,  West  Africa,  and  Madagascar  —  and 
measures  taken  to  secure  supplies  on  behalf  of  the 
Ministry  of  Food.  Plans  were  also  prepared  to 
meet  the  situation  when  the  rice  countries  were 
liberated,  including  the  shipment  of  consumer 
goods  and  farm  implements  to  Siam,  to  which 
country  a  Rice  Unit  was  despatched  in  September, 
1945.  In  French  Indo-China  close  liaison  is  main¬ 
tained  with  the  French  authorities,  but  owing  to 
conditions  of  famine  there  any  surplus  for  export 
is  most  unlikely.  Nothing  is  said  about  in¬ 
creased  cultivation  of  rice  in  the  southern  United 
States,  especially  California,  but  here  again  any 
considerable  surplus  for  export  is  not  to  be 
expKJcted. 

On  the  other  hand,  a  certain  amount  of  interest¬ 
ing  work  has  been  done  in  recent  years  by 
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Seedlings  being  lifted  for  transplantation. 


American  cereal  and  agricultural  chemists  in  an 
endeavour  to  improve  the  food  value  of  rice,  in¬ 
cluding  methods  of  processing  to  conserve  the  vita¬ 
mins  or  of  enrichment  by  incorporating  a  concen¬ 
trate  or  premix  with  the  white  rice.  This  work  is 
Rice  seeds  being  planted  in  the  Kenya  swamps.  important  contribution  to  the  rice  problem, 

more  particularly  of 
course  in  the  East,  but 
also  in  countries  like  our 
own,  which,  in  normal 
times,  import  large  quan¬ 
tities  of  rice.  Although  the 
manner  in  which  the  rice 
was  cooked  in  this  country 
before  the  war  —  with 
plenty  of  milk,  sugar, 
eggs — goes  far  to  mask  its 
comparatively  low  food 
value,  it  is  clear  that  un¬ 
der  present  conditions  and 
for  some  time  to  come 
every  attempt  should  be 
made  to  increase  the  food 
value  of  such  supplies  as 
are  available. 

On  page  63  of  the  Food 
Ministry’s  Manual  of  Nu¬ 
trition  (1945)  the  nutrient 

The  young  seedlings  are  separated  and  planted  in  the  paddy  field.  values  of  rice  and  other 
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The  crop  is  harvested  by  hand. 

cereals  are  given,  but  it  is  not  stated  which  of 
the  dozen  or  more  different  kinds  of  processed  rice 
are  referred  to.  The  values  per  ounce  of  edible  por¬ 
tion  are  as  follows:  Waste  o,  Cal.  99,  protein 
1-8  g.,  fat  0-3  g.,  carbohydrate  22  2  g.,  calcium 


I  mg.,  iron  o-i  mg.,  vitamins  A,  C,  D  absent.  The  farmer  threshes  his  rice  in  the  time-honoured  way. 
vitamin  B,  002  mg.,  nboflavin  002  mg.,  nico¬ 


tinic  acid  (niacin)  0  3  mg. 


As  is  well  known,  all 
members  of  the  vitamin 
B  group  are  soluble  in 
water.  These  can  now  be 
fairly  readily  synthesised, 
and  their  synthesis  forms 
the  subject  of  many 
patents.  For  example,  a 
recent  American  patent 
(No.  2400710,  assigned  to 
Lederle  Labs.,  Inc.,  of 
New  York)  claims  a 
method  for  producing 
riboflavin  from  the  fun¬ 
gus  Eremothecium  ashbii 
in  a  liquid  medium  com¬ 
prising  water,  animal  pro¬ 
tein,  carbohydrate,  and 
a  malt  extract,  under 
aerobic  conditions. 

The  following  is  a  brief 
review  of  recent  litera- 


The  crops  are  weighed  ready  to  be  taken  to  the  mill. 
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ture  on  rice  and  its  vitamin  content.  In  a  paper 
on  the  deficiencies  of  polished  rice  in  relation  to 
beri-beri  (Am.  Jnl.  Trop.  Med.,  1943,*  23,  43-7), 
E.  B.  Vedder  found  that,  in  feeding  rats  on  a 
deficient  diet,  the  long  staple  type  of  Carolina 
polished  rice  failed  to  supply  the  following  com¬ 
ponents  of  the  Bj  complex :  pyridoxin,  riboflavin, 
pantothenic  acid,  and  choline;  and  concludes  that 
clinical  beri-beri  is  caused  by  a  complicated  vita¬ 
min  deficiency  including  at  least  all  the  above- 
named  factors. 

Vitamin  B  Complex 

Virginia  R.  Williams -and  co-workers  made  a 
study  of  some  of  the  vitamin  B  complex  factors  in 
rice  and  its  milled  products  (Cereal  Chem.,  1943, 
20,  560-3).  No  significant  differences  in  vitamin 
content  due  to  difference  of  locality  were  shown, 
although  some  slight  differences  were  apparent. 
The  long  grain  rices  such  as  Niro  and  Fortuna  were 
highest  in  vitamin  content;  Rexora  and  Blue  Rose 
occupied  an  intermediate  position;  and  the  short¬ 
grained  varieties.  Early  Prolific  and  American 
Pearl,  were  lowest.  Rice  polishings  and  bran  are 
excellent  sources  of  thiamin  (B,),  nicotinic  acid, 
pantothenic  acid,  and  pyridoxin;  also  the  brown 
rice,  though  lower  in  vitamin  content  than  the 
polishings  and  bran,  as  one  would  naturally 
expect,  is  still  a  good  source.  (See  also  Part  II  in 
Cer.  Chem.,  1944,  21,  540-3.) 

American  Investigations 

Some  interesting  papers  by  M.  C.  Kik  and  co¬ 
workers,  of  the  Agricultural  Chemistry  Department 
of  Arkansas  University,  were  published  in  1943-4: 

(i)  Riboflavin  products  of  commercial  rice¬ 
milling,  and  thiamin  and  riboflavin  in  rice  varie¬ 
ties  (Cer.  Chem.,  1943,  20,  563-9).  In  this  study 
a  loss  of  50  per  cent,  riboflavin  was  due  to  the 
milling  process.  Both  the  thiamin  and  riboflavin 
content  of  the  raw  rices  differed  with  variety  and 
locality.  (2)  Effect  of  processing  on  the  thiamin, 
riboflavin,  and  niacin  content  of  rice  (loc.  cit., 
569-72).  Sixty -g.  samples  of  rough  rice  were 
cleaned  with  cold  distilled  water,  and  the  wet 
grains  were  successively  exposed  to  vacuum,  hot 
water  under -pressure,  and  steam.  They  were 
finally  dried  and  milled.  To  ensure  the  same 
degree  of  milling,  treated  and  untreated  samples 
were  milled  for  the  same  length  of  time.  The 
milled  samples  were  ground  and  suitable  amounts 
were  weighed  for  vitamin  analysis.  This  method 
is  said  to  be  similar  to  an  English  patented  process, 
H.  R.  Rice  Conversion  1940.  (Cj.  also  Eng.  Pat. 
No.  552510  of  F.  Hoffmann-La  Roche  Akt.  Ges., 
Basle,  of  which  the  Convention  date  based  on  the 


Swiss  equivalent  is  1940.*)  Data  are  presented 
which  show  that  this  method  has  a  favourable  in¬ 
fluence  on  the  thiamin,  riboflavin,  and  niacin  con¬ 
tent  of  the  milled  rice.  With  the  old  method  the 
retention  of  thiamin  amounted  to  only  22-2  per 
cent.,  but  with  the  new  it  was  63-5  per  cent. 
(3)  Nicotinic  acid  in  products  of  commercial  rice 
milling  and  in  rice  varieties  (loc.  cit.,  1944,  21, 
154-8).  The  average  content  for  paddy  or  rough 
rice  and  for  whole  brown  rice  is49-2  figjg.  and  551 
fig  /  g.  respectively.  Of  the  finished  cleaned  products, 
the  end  product  (first  head  rice  sold  for  human  con¬ 
sumption)  contained  an  average  of  18-4  figlg.  and 
the  second  head  177  ug  /  g.  of  dry  matter.  An  aver¬ 
age  of  66  4  per  cent,  nicotinic  acid  was  removed 
during  milling.  Screenings  and  brewers’  rice  con¬ 
tained  23  8  and  361  figlg.  respectively.  Of  the  by¬ 
products,  the  hulls  contained  i8-6  figlg.,  the  bran 
262-8-358  figlg.,  and  the  rice  polishings  206-6-4080 
figlg.  of  nicotinic  acid.  The  content  varies  with 
variety  and  to  a  small  extent  with  IcKality.  The 
maximum  amount  of  nicotinic  acid  is  probably  to 
be  found  in  dried  brewers’  yeast  (21-8  mg.  per 
ounce)  and  next  in  meat  extract  (17-0  mg/oz.), 
according  to  the  Food  Ministry’s  Manual  of  Nutri¬ 
tion,  already  quoted.  The  content  in  rice  (precise 
kind  of  rice  not  stated)  is  0-3  mg/oz.  The  manual 
adds,  rather  unkindly,  that  tobacco  smoking  does 
not  add  to  the  body’s  supply  of  nicotinic  acid, 
though  it  is  chemically  similar  to  part  of  the  sub¬ 
stance  nicotine,  and  it  is  not  derived  from  nicotine 
in  nature.  The  disease  pellagra  is  liable  to  result 
from  extreme  deficiency  of  this  acid  in  the  diet. 

Russian  Work 

Turning  to  some  Russian  work  on  the  biological 
chemistry  of  rice,  reference  may  be  made  to  a 
paper  by  T.  E.  Pavlovskaya  (Dokl.  Akad  Nauk, 
S.S.S.R.,  1943,  41,  255-7)  on  the  extraction  of  B, 
from  rice  and  by-products.  The  experimental  ex¬ 
traction  method  consisted  in  treating  200  g.  of 
sample  with  300  c.c.  of  solvent  (8  per  cent,  or  70 
p)er  cent,  alcohol),  filtering,  washing  residue  with 
solvent,  evaporating  the  alcohol,  and  applying  a 
basic  lead  acetate  treatment  to  the  aqueous  solu¬ 
tion,  which  was  finally  evaporated  to  50  to  100  ml. 
before  determining  the  amount  of  B,.  The  8  per 
cent,  alcohol  was  much  more  effective  than  the  70 
per  cent,  in  extracting  the  vitamin  from  rice  germs; 
and  grinding  the  rice  germs  was  also  favourable. 

*  In  this  patent  specification  claim  is  made  to 
v'itaminised  rice  and  process,  stating  that  synthetic 
water-soluble  vitamins  can  be  added  to  rice  from  which 
the  germ  and  husk  have  been  removed  by  polishing. 
This  is  achieved  by  polishing  the  dehusked  rice  with  a 
glucose  dextrin  solution  containing  the  synthetic  water- 
soluble  vitamin.  See  also  paper  by  M.  F.  Furter  and 
co-workers  noted  below-. 
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Feeding  jrke  into  the  polishing  and  grading  machine. 
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Fhe  cleaned,  polished,  and  graded  rice  is  bagged. 


Six  successive  extractions  with  8  per  cent,  alcohol 
were  needed  for  complete  extraction  from  rice 
germs.  The  products  tested  were  germs,  husks, 
and  bran,  the  first  being  by  far  the  most  important 
in  a  ratio  of  about  140:1 — namely,  70,2407  from 
one  kilogram  in  the  case  of  germ,  as  compared 
with  500  and  4307  respectively  for  husks  and  bran. 

Rice  Growing  in  California 

Rice  growing  has  long  held  a  high  place  in  Cali¬ 
fornian  agriculture,  and  has  become  one  of  the 
leading  cereals  of  that  state.  The  Rice  Growers’ 
Association  of  California  is  an  active  and  progres¬ 
sive  body,  and  in  recent  years  has  sponsored  a 
considerable  amount  of  research  in  connexion  with 
rice  processing.  By  way  of  example,  a  brief  sum¬ 
mary  of  a  paper  by  Relda  Cailleau  and  co-workers 
at  the  University  of  California  on  the  thiamin 
content  of  raw  and  parboiled  rices  is  presented 
{Cer.  Chem.,  1945,  22,  50-59). 

The  relative  vitamin  content  of  raw  and  par¬ 
boiled  rice  has  been  the  subject  of  considerable 
study  in  recent  years  in  most  rice-eating  countries. 
Much  of  the  work  reported  prior  to  1940  was  re¬ 
viewed  in  a  comprehensive  memoir  by  Akroyd  and 
co-workers  on  “  The  Rice  Problem  in  India  ” 
(Indian  Med.  Research  Mem.,  1940,  32,  1-84). 
The  subject  has  become  of  special  interest  at  the 
present  time  in  view  of  the  new  processes  now  used 
in  rice  milling,  including  the  various  operations  of 
parboiling,  malekising,’  etc.  The  present  study 
relates  mainly  to  Californian-grown  Caloro  rice, 
the  thiamin  content  of  which  was  determined  by 
the  rat  growth  method,  and  also  chemically  ascer¬ 
tained  by  the  thiochrome  method  of  Conner  and 
Straub  (Tnd.  Eng.  Chem.,  An.  Edit.,  1941,  13, 
380-4).  Samples  fed  were:  (A)  Raw  or  uncooked 
group,  comprising  (i)  brown  or  husked  rice  of 
which  the  outer  hull  alone  had  been  removed; 
owing  to  the  short,  thick  shape  of  this  variety,  the 
germ  and  bran  layers  are  not  so  easily  lost  in  hull¬ 
ing  as  with  the  long-grain  varieties.  (2)  Parboiled 
brown,  or  the  same  brown  rice  of  the  first  category 
subjected  to  preliminary  soaking  and  steaming  in 
the  paddy  form,  then  husked  and  dried.  (3)  Par¬ 
boiled  and  under-milled — i.e.  the  parboiled  dried 
rice  was  lightly  milled  so  as  to  remove  most  of  the 
outer  bran  but  retain  the  germ  and  one  or  more  of 
the  inner  bran  layers.  (4)  Completely  milled  white 
or  polished  rice  with  neither  bran  nor  germ.  In 
addition,  samples  of  paddy  or  rough  rice  were 
obtainable  from  other  states,  such  as  Texas,  etc., 
including  Caloro,  Blue  Rose,  Early  Prolific,  Colusa, 
and  Rexoro  rices  which  were  under-milled,  the  husk 
only  being  removed,  and  were  examined  by  the 
thiocrome  method  as  soon  as  received.  (B)  The 
preceding  samples  cooked  in  just  enough  water  to 
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be  wholly  absorbed.  (C)  Canned  rice;  all  of  these 
were  parboiled.  The  effects  of  the  different  treat¬ 
ments  or  origin  may  thus  be  summarised : 

1.  Milling  and  Parboiling. — The  raw  brown  rice  with 
only  the  husk  removed  contained  more  thiamin  than 
any  milled  samples — namely,  3-8  /ig/g.;  parlxiiled  brown 
and  under-milled  rices  were  next,  with  a  thiamin  content 
of  2-2-3  jug/g.;  while  polished  rice  contained  the  least,  o-g. 

2.  Cooking. — Using  the  minimum  amount  of  water, 
with  no  liquid  discarded,  produced  no  loss  of  thiamin  in 
the  parboiled  rices,  but  may  have  caused  some  loss  in 
the  raw  brown  rice. 

3.  Canning. — In  the  case  of  parboiled  brown  or  •nder- 
milled,  with  economy  of  water  in  the  preliminary  cook¬ 
ing  there  was  alxjut  15  per  cent,  loss  of  thiamin;  but 
with  large  amounts  of  water  in  the  preliminary  cooking 
the  loss  was  50  {)er  cent,  or  more. 

4.  Variety  and  Origin. — No  significant  differences  were 
found  in  thiamin  content  due  to  variety  or  place  of 
origin. 

5.  Storage. — .\fter  6  months’  storage  at  20®  C.  under 
good  conditions  the  loss  of  thiamin  in  brown  rice  wm 
found  to  var\'  from  0-30  per  cent.  Rice  bran  and  rice 
polishings  lost  16-28  per  cent,  after  6  months,  and  50-67 
per  cent,  after  24  months'  Canned  parlxjiled  rice  was 
also  found  to  lose  20-30  per  cent,  during  3  months’ 
storage;  but  parboiled  brown  and  under-milled  rice 
samples  did  not  appear  to  lose  thiamin  in  storage. 

Some  further  information  on  this  matter  is  to  be 
found  in  Abstracts  of  Studies  on  Rice.  1937,  Imp. 
Gov.  Inst,  for  Research  in  Nutrition,  Tokyo,  and 
in  a  paper  by  M.  Swaminathan  on  the  effect  of 
washing  and  cooking  on  the  vitamin  B,.  content  of 
raw  and  parboiled  milled  rice  (Ind.  Jnl.  Med. 
Res.,  1942,  30,  409-16). 

Vitamin  Assay 

On  the  important  question  of  vitamin  assay  or 
analysis,  both  biological  and  chemical,  in  addition 
to  the  thiochrome  method  of  Conner  and  Straub, 
already  noted,  reference  should  be  made  to  the 
annual  reports  on  assay  methods,  both  for  ribo¬ 
flavin  and  niacin,  of  the  American  Association  of 
Cereal  Chemists  (Cereal  Chem.,  1945,  22,  448-61, 
and  previous  years).  A  rapid  method  for  the  com¬ 
bined  determination  of  thiamin  and  riboflavin  in 
cereal  products  generally  is  briefly  described  by 
Hoffer  and  Alcock  (loc.  cit.,  22,  271)  by  extraction 
with  20  ml.  of  25  per  cent.  KCl  in  2  per  cent,  acetic 
acid,  as  used  by  Purity  Flour  Mills,  Ltd.,  of 
Winnipeg.  A  simplified  colorimetric  determination 
of  thiamin  in  cereal  products  (including  white  and 
brown  rice)  is  described  by  M.  Hochberg  and  co¬ 
workers  of  the  Food  Research  Labs.,  Inc.,  Long 
Island  City,  N.Y.  (Cer.  Chem.,  1945.  22,  839). 

Rice  Enrichment 

Several  American  firms  now  frequently  advertise 
what  they  term  “  vitamin  boosters  ”  for  food  en¬ 
richment,  such,  for  example,  as  the  riboflavin 
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boosters  of  the  Winthrop  Chemical  Co.  of  New 
York  and  crystalline  B,,  etc.,  by  Merck  and  Co., 
and  others.  The  Monsanto  Chemical  Co.  state  that 
B,  is  destroyed  by  excess  alkalinity,  but  by  adding 
their  special  preparation  of  calcium  phosphate  to 
flour,  for  example,  it  is  kept  in  a  slightly  acid  con¬ 
dition,  and  as  much  as  50  per  cent,  of  the  B, 
otherwise  lost  in  baking  is  saved. 

Flour  Enrichment 

Progress  made  with  wheat  flour  enrichment  has 
obviously  suggested  similar  methods  with  rice,  and 
some  interesting  work  has  been  done  in  this  direc¬ 
tion  during  the  past  few  years;  naturally  accentu¬ 
ated  by  war  conditions,  and  still  more  necessary 
today  in  view  of  what  has  been  said  already  on 
the  economics  of  the  world  rice  position.  One  of 
the  leading  firms  in  this  development  is  the  Hoff- 
mann-La  Roche  Akt.  Ges.,  of  Basle,  Switzerland, 
and  its  American  associates  in  New  York.  Their 
latest  results  have  recently  been  described  by 
members  of  their  research  staff,  M.  F.  Furter  and 
co-workers  {Ind.  Eng.  Chem.,  May,  1946).  A 
valuable  aspect  of  this  work  is  the  fact  that,  realis¬ 
ing  the  very  strong  preference  for  polished  white 
rice  both  by  Eastern  and  Western  peoples,  they 
have  prepared  a  concentrated  premix  rich  in  all 
the  factors  removed  from  fully  milled  white  rice 
plus  one  or  two  others,  and  diluted  this  with  white 
rice  in  such  manner  that,  it  is  claimed,  the  product 
has  the  same  appearance  and  flavour  as  white  rice. 
The  extent  of  enrichment  can,  of  course,  be  varied, 
but  it  is  apparently  quite  easy  to  prepare  a  finished 
product  richer  in  thiamin  and  niacin  and  definitely 
much  richer  in  iron  than  unmilled  brown  rice. 
They  do  not  at  present  apparently  worry  too  much 
about  riboflavin,  because,  owing  to  its  yellow 
colour,  it  is  apt  to  spoil  the  appearance  of  the 
enriched  white  rice.  A  slight  yellowing,  however, 
ought  not  to  be  taken  too  seriously,  and  should  in 
any  case  not  be  difficult  to  mask  if  really 
necessary. 

The  premix  or  concentrate  is  prepared  on  a  rice 
base  which  may  be  completely  milled  (white  rice) 
or  converted,  or  under-milled;  and  in  order  to 
allow  for  slight  losses  in  washing  and  cooking — it  is 
claimed  that  these  are  insignificant — and  fulfil  the 
requirements  of  the  U.S.  Food  and  Drug  Adminis¬ 
tration  in  thiamin,  etc.,  content,  the  concentrate 
contains  the  following: 

mg.  I  lb. 

Thiamin  (plus  25  excess)  . .  500 

Niacin  . .  . .  . .  3,200 

Iron  (as  pyrophosphate)  . .  2,600 

No  riboflavin  is  added,  and  the  amount  of  this 
present  will  depend  on  the  kind  of  rice  base  used. 
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This,  and  indeed  also  the  total  amount  of  the  other 
factors,  will  be  more  if  converted  or  under-milled 
rice  is  used  as  base  instead  of  polished  white  rice; 
and  even  this  latter  is  not,  of  course,  entirely 
devoid  of  a  small  f>ercentage  of  essential  factors. 
The  concentrate  is  diluted  with  white  rice  to  the 
required  degree — up  to  200  parts  diluent  to  one  of 
premix — and  thoroughly  mixed  so  that  the  result 
is  completely  uniform  and  homogeneous. 

Several  varieties  of  rice,  both  short-grained  and 
long-grained,  were  enriched  in  this  way  by  the 
Roche  process  on  a  pilot  plant  scale,  and  the 
stability  both  of  the  premix  and  of  the  finished 
product  were  thoroughly  tested  against  washing, 
cooking,  and  prolonged  storage.  Taste  and  appear¬ 
ance  are  said  to  be  very  similar  to  those  of  ordinary 
white  polished  rice,  so  that  the  most  conservative 
and  obstinate  consumers  of  this  latter,  in  the  East 
or  in  the  West,  should  be  able  to  tolerate  amounts 
customary  in  their  usual  diet,  and  possibly  even 
more  when  they  have  become  better  educated  or 
more  intelligent  in  regard  to  real  food  values.  The 
resistance  of  the  enriched  product  to  cooking  is 
achieved  by  means  of  a  water-resistant  and  pro¬ 
tective  film  (c/.  Eng.  Pat.  552510),  which,  as  a 
result  of  numerous  tests,  is  said  to  be  highly  effec¬ 
tive,  especially  in  view  of  the  comparatively  heavy 
losses  of  vitamin  and  iron  which  result  from  the 
washing  of  ordinary  rice.  It  is  perhaj)s  hardly 
correct  to  speak  of  heavy  losses,  since  much  of  the 
vitamin,  if  not  also  the  iron,  has  already  been 
removed  from  the  rice  in  the  processes  of  milling 
and  polishing.  At  all  events,  washing  further  re¬ 
duces  the  small  residue  of  these  essential  factors,  so 
much  the  more  readily  because,  as  a  result  prob¬ 
ably  of  milling  operations,  they  are  now  concen¬ 
trated  close  to  the  surface  and,  from  their  easy 
solubility  in  water,  are  the  more  speedily  removed. 

The  Stability  of  the  Premix 

The  stability  of  the  premix  and  diluted  product 
was  also  found  satisfactory  in  cooking,  if  the  right 
methods  and  especially  no  excess  of  water  are 
used;  and  the  same  result  was  given  by  compara¬ 
tively  rigorous  packaging  and  transport  tests  and 
ordinary  storage  tests  in  paper,  burlap,  tin,  wood, 
and  glass  containers  for  periods  up  to  twelve 
months  under  various  climatic  conditions,  includ¬ 
ing  temperatures  up  to  40“  C.  and  high  humidity. 

The  authors  describe  in  detail  their  nutritional 
and  reproductive  studies  with  rats,  which  showed 
that  considerable  amounts  of  premix  can  be  toler¬ 
ated  and  that  the  thiamin  content  is  readily  avail¬ 
able  for  growth.  And  quantitative  measurements 
with  the  human  bio-assay  technique  indicated  that 
both  the  thiamin  and  niacin  in  cooked  enriched  rice 
are  completely  available  to  the  human  organism. 
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Ministry  of  Food 

Latest  Statutory  Rules  and  Orders 

The  list  given  below  is  the  continuation  of  the  list  of  Orders 
published  in  Food  Manufacturo,  November  i,  1946,  page  482. 


No. 


Date. 


1946. 

1323  Aug-  »• 


>344 

>355 


>365  M  9- 


>366  „  9. 


1410  ,,  20. 


1411  ,,  .20. 

1412  ,,  20. 


>447  ..  26. 

1458  „  28. 

1459  „  28. 

1460  ,,  28. 


1416  Aug.  21. 


PRICE  FIXATION  ORDERS 
Canned  Fruit  (Prohibition  of  Retail 
Sale.s)  Order. 

Soya  Flour  (Control  and  .Maximum 
Prices)  Order.  Revokes  S.R.  &  O. 
>943  No-  855 ;  >944  No.  3. 

.Meat  Products,  Canned  Soup,  and 
Canned  Meat  (Control  and  Maxi¬ 
mum  Prices)  Order.  Revokes  S.R. 
&  O.  1944  Nos.  763,  888,  1296; 

1945  Nos.  109,  216,  629,  798,  1491, 
1942 ;  1946  No.  728 ;  1945  No.  196, 
as  respects  .Meat  Products,  Canned 
Soup,  and  Canned  Meat  only. 

Order  amending  the  Chocolate,  Sugar 
Confectionery,  and  Cocoa  Products 
(Control  and  Maximum  Prices) 
Order,  1944.  (Farthings,  medi¬ 
cated  products,  maximum  prices.) 
Order  amending  the  Canned  Fish 
(Maximum  Prices)  Order,  1946. 
(Crawfish,  kipper  snacks,  home- 
canned  fish.) 

Order  amending  the  Animal  Oils  and 
Fats  (Control  and  Maximum  Prices) 
Order,  1943.  (Tallows,  greases.) 
Order  amending  the  Tomatoes  Order, 
1946.  (Autumn  prices.) 

Directions  supplementary  to  the  Milk 
(Control  and  Maximum  Prices) 
(Great  Britain)  Order,  1945.  (2 

pints  ration.)  Revokes  S.R.  &  O.' 

1946  No.  944. 

Order  amending  the  Fish  (Control 
and  Maximum  Prices)  Order,  1946. 
(Cod,  saithe.) 

Poultry  (Control  and  .Maximum 
Prices)  Order.  Revokes  S.R.  &  O. 

1943  Nos.  1614,  1656  and  1751  ; 

1944  Nos.  973,  1333  and  1197. 
Poultry  (Control  and  Maximum 

Prices)  (Northern  Ireland)  Order. 
Revokes  S.R.  &  O.  1943  No.  1615; 
1944  No.  1308;  1945  No.  1421. 

Tea  (Prices)  Order.  Revokes  S.R.  & 
O.  1941  No.  859;  1943  No.  51. 

FEEDING  STUFFS 
Order  amending  the  Feeding  Stuffs 
(Regulation  of  Manufacture)  Order, 
>944. 


Ao.  FLOUR 

>946. 

1536  Sept.  18.  Order  amending  the  Flour  Order,  1945 
(Extraction  rate).  Revokes  S.R. 
&  O.  1946  Nos.  265,  312,  662. 


FRUIT 

1325  .Aug.  I.  Order  amending  the  Home-Grown 
Soft  Fruit  Order,  1946,  and  the 
Imported  Soft  Fruit  Order,  1946. 
(Bilberries,  blackberries.) 

1466  ,,  29.  Imported  .Apples  Order  Revokes  S.R. 

&  O.  194s  No.  1396;  1946  Nos. 
612,  1140. 

>553  Sept.  26.  Order  amending  the  Imported  Apples 
Order,  1946.  (Delivery  dates.) 


LABELLING 

*1487  Sept.  4.  General  Licence.  (1944  No.  1447.) 

(Fresh  fruit  and  vegetables.) 

*  Printed  with  S.R.  &  O.  1946  No.  i486. 


•  POINTS  RATIONING 

1517  Sept.  12.  Order  amending  the  Food  (Points  Ra¬ 
tioning)  Order,  1946.  (Flour  pro¬ 
ducts;  Mincemeat;  Packed  meals; 
Jellies.) 


POTATOES 

1564  Sept.  26.  Potatoes  (1946  Crop)  (No.  2)  Order. 

Revokes  S.R.  &  O.  1946  Nos.  1259, 
1407- 


RATIONING 

1490  Sept.  5.  Order  amending  the  Feeding  Stuffs 
(Rationing)  Order,  1943,  and  giving 
Direction  thereunder.  (Pigs,  poul¬ 
try.) 

1518  ,,  15.  Order  amending  the  .Sugar  and  Pre¬ 

serves  (Rationing)  Order,  1946.  (Ad¬ 
ditional  sugar;  Seamen’s  rations; 
•Mincemeat.) 

1521  ,,  13.  Order  amending  the  Fats,  Cheese,  and 

Tea  (Rationing)  (No.  2)  Order, 
1946.  (Tea  coupons.) 


VEGETABLES 

1469  Aug.  30.  Carrots  (1946  Crop)  (No.  2)  Order.  Re¬ 
vokes  S.R.  &  O.  1946  No.  809  with 
the  exception  of  Article  3. 
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Education  in  the  Food  Factory 

GEORGE  RAUCH 

The  necessity  for  education  is  one  of  the  items  of  progress  recognised  by  almost 
every  industry  in  this  country.  Many  of  the  suggestions  put  forward  are  often 
vague.  This  practical  article  sketches  out  a  scheme  for  the  education  of  the  food 
preserving  technician  and  contains  suggestions  as  to  the  manner  in  which  the 
food  manufacturer  can  educate  his  own  technical  staff. 


The  rapid  development  of  the  canning  and 
jam  industries,  followed  by  its  ever-growing 
mechanisation,  and  the  introduction  of  highly 
organised  production  control  systems,  has  put  many 
additional  demands  on  the  preserving  technician. 
It  is  notable  that  the  preserving  industry  does  not 
enjoy  the  advantages  of  other  technical  trades  as 
far  as  the  educational  side  for  its  technicians  is  con¬ 
cerned.  The  engineering  and  textile  industry,  the 
building  trade,  etc.,  have  developed  facilities  to 
educate  and  train  highly  skilled  technicians  able  to 
satisfy  the  growing  demands  of  their  industries. 
Practically  no  such  facilities  exist  for  Britain’s 
growing  preserving  industry. 

This  is  a  question  whose  importance  should  not 
be  underestimated,  as  in  few  industries  is  the 
human  element  more  important.  Canning,  jam 
boiling,  and  food  preservation  generally,  is  not 
only  a  highly  skilled  trade  but  also  an  art  with  a 
large  scope  for  imaginative  work  and  individual 
ability,  and  it  behoves  the  manufacturer  to  face 
the  problem  of  educating  his  own  technical  staff. 

Practical  Experience  v.  Theoretical  Knowledge 

So  far  the  main  emphasis  has  been  laid  on  prac¬ 
tical  experience.  This  may  have  been  perfectly 
justified  in  the  past,  but  it  now  becomes  apparent 
that  food  preservation  is  a  job  for  all-round  techni¬ 
cians;  experience  is  only  useful  if  right  conclusions 
are  derived  from  it,  and  to  derive  proper  conclu¬ 
sions,  theoretical  knowledge  is  necessary.  This 
article  proposes  to  give  an  outline  for  the  educa¬ 
tion  of  young  preserving  technicians  to  render  them 
capable  of  dealing,  not  only  with  technical,  but 
alM  with  commercial  questions,  and  in  due  time, 
of  taking  a  place  on  the  executive  staff.  The  main 
lines  of  elementary  knowledge  required  of  preserv¬ 
ing  technicians  can  be  roughly  divided  in  two 
parts  (a)  commercial  knowledge;  (6)  technical 
knowledge. 

Commercial  knowledge  will  embrace  Elementary 
Book-keeping,  Correspondence,  Elementary  Com- 
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mercial  Law,  Costings  and  Wages,  and  Transport 
Organisation. 

Technical  knowledge  includes  Practical  Canning, 
Practical  Jam  Boiling,  Elements  of  Mechanics, 
Heating  Economy,  Special  machines  used  in  the 
Canning  and  Jam  Production,  Elementary  Inor¬ 
ganic  and  Organic  Chemistry,  Technology  of  the 
Raw  Material  used  in  the  Industry,  and  Factory 
Organisation,  Production  Control  and  Statistics. 

At  first  sight  this  seems  to  be  a  formidable  array 
of  knowledge,  but  daily  experience  in  the  preserv¬ 
ing  industry  proves  that  nothing  short  of  these 
items  will  enable  an  executive  technician  to  deal 
with  continuously  arising  questions. 


Scheme  for  a  Preserving  Factory 

It  is  a  difficult  problem  to  fit  such  an  educational 
scheme  into  the  routine  of  a  preserving  factory. 
Most  important  is  the  choice  of  suitable  people. 
Only  technically  interested  boys  with  a  good  ele¬ 
mentary  school  education  should  be  encouraged  to 
take  up  an  apprenticeship.  The  age  between  i6 
and  17  years  is  the  ideal  one.  Further,  it  is  im¬ 
portant  to  gain  the  co-operation  of  the  parents,  who 
should  be  encouraged  to  keep  in  regular  touch  with 
the  works  management.  For  the  actual  scheme  it 
is  advisable  for  the  boys  to  pass  through  the  de¬ 
partments  according  to  a  preconceived  plan.  The 
chart  below  gives  an  indication : 


Commercial  Studies. 


Department. 


Length  of  Supplementary 
Time.  Education. 


Stores  . .  . .  months 


General  office  work  3 
Correspondence  . .  2 
Book-keeping  . .  3 
Dispatch  . .  . .  3 

14 


Evening  classes  in 
book  -  keeping, 
correspondence, 
and  shorthand. 
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Technical  Studies. 


Department. 

Jam  boiling 
Laboratory 
Fitters’  shop 
Canning 

Canning  laboratory 


The  scheme  provides  for  three  years  of  appren¬ 
ticeship  and  is  open  to  modifications.  Factories 
without  laboratories,  where  the  necessary  chemical 
and  physical  tests  are  part  of  the  works  routine, 
will  have  to  include  the  laboratory  training  under 
the  item  of  “Jam  Boiling”  or  “Canning.”  Can¬ 
ning  factories  without  a  jam  department,  or  jam 
factories  without  a  canning  department,  would  have 
to  modify  the  scheme  accordingly. 

Co-operation  a  Necessity 

It  is,  of  course,  much  easier  to  devise  a  scheme 
than  to  run  it,  and  one  of  this  kind  can  only  work 
with  the  full  co-operation  of  all  concerned.  Many 
experienced  practical  technicians  feel  rather  reluct¬ 
ant  to  impart  hard-gained  knowledge  and  experi¬ 
ence  to  others.  It  is  therefore  necessary  to  en¬ 
trust  the  supervision  of  the  scheme  to  a  pierson 
who  has  not  only  a  genuine  interest  in  youth,  and 
in  educational  questions,  but  who  will  possess  the 
tact  necessary  to  deal  with  these  matters.  It  is 
equally  important  to  co-ordinate  the  scheme 
throughout  the  different  departments.  Many  fac¬ 
tory  departments  have  a  tendency  to  regard  them¬ 
selves  as  self-contained  units,  and  this  scheme  may 
help  to  correct  this  evil.  The  fact  of  passing 
through  different  departments  will  result  in  better 
appreciation  of  the  importance  of,  and  the  amount 
of  work  done  in,  the  different  sections  of  the  fac¬ 
tory.  It  is,  however,  obvious  that  the  compara¬ 
tively  narrow  factory  routine  is  not  sufficient  to  im¬ 
part  theoretical  understanding  of  the  production 
process.  In  larger  towns  where  the  attendance  of 
evening  classes  is  possible,  this  deficiency  may  be 
made  up. 

The  attendance  at  classes  as  indicated  on  the 
chart  should  be  obligatory  and  part  of  the  condi¬ 
tions  of  apprenticeship.  Unfortunately,  many 
places  do  not  offer  such  facilities,  and  in  such  cases 
the  factory  management  would  have  to  make  pro¬ 
visions  for  the  supplementary  theoretical  educa¬ 
tion.  This  could  be  arranged  in  several  ways. 

£very  factory,  however  small,  should  have  a 
technical  library  accessible  to  all  employees.  Such 
a  library  should  contain  important  reference  books, 
the  leading  trade  journals,  reports  from  the  re- 
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search  stations,  and,  if  possible,  copies  of  interest¬ 
ing  reports  from  representatives  or  customers. 

In  order  to  ensure  that  the  library  is  really  used, 
it  is  advisable  to  organise  at  least  once  a  month  a 
meeting  where  articles  or  other  items  of  interest  can 
be  discussed  and  views  exchanged. 

It  should  be  possible,  even  in  small  towns,  to 
organise  lectures  on  interesting  topics.  Such  lec¬ 
tures  could  be  held  in  co-operation  with  the 
W.E.A.,  and  occasionally  similar  lectures  could  be 
jointly  organised  with  other  local  firms. 

The  young  technician  should  be  encouraged  to 
write  regular  reports,  which  should  contain  sugges¬ 
tions  or  constructive  criticism.  It  is,  of  course, 
necessary  to  give  these  reports  serious  considera¬ 
tion.  They  should  be  either  discussed  in  the  afore¬ 
mentioned  meetings  or  acknowledged  in  writing,  as 
nothing  is  more  discouraging  than  the  patronising 
and  rather  blank  attitude  so  often  shown  to  criti¬ 
cism  or  suggestions. 

b'inally,  there  is  the  possibility  of  exchanging 
young  technicians  with  other  factories  for  training 
purposes.  This  may  sound  a  Utopian  suggestion, 
the  idea  that  the  mistakes  of  one  factory  are  of 
some  benefit  to  its  competitors  being  still  far  too 
widespread.  This  is  a  fallacy,  because  it  is  a  fact 
that  nothing  has  contributed  more  to  the  rapid  de¬ 
velopment  of  the  trade  than  the  general  improve¬ 
ment  of  the  quality  standard  of  preserves.  A  new 
generation  of  highly  skilled  preserving  technicians 
will  be  a  safeguard  and  a  guarantee  for  the  further 
development  of  the  industry. 


Mineral  Oil  in  Foods 

In  1943  the  Council  on  Foods  and  Nutrition  of  the 
American  Medical  Association  called  attention  to 
the  harmful  effects  of  mineral  oil  in  foods  by  stat¬ 
ing  that  the  ingestion  of  liquid  petrolatum  was 
capable  of  interfering  seriously  with  the  absorp¬ 
tion  of  carotene,  vitamin  D,  calcium  and  phos¬ 
phorus,  and  vitamin  K.  The  effects  of  its  pro¬ 
longed  use  had  not  been  thoroughly  investigated, 
but  there  was  sufficient  evidence  of  possible  harm¬ 
ful  effects  to  justify  the  conclusion  that  its  indis¬ 
criminate  use  in  fo(^s  or  in  cooking  was  not  in  the 
interest  of  good  nutrition,  and  any  such  use  should 
be  under  careful  supervision  of  a  physician. 

This  statement  is  now  repeated  (/.  Amer.  Med. 
i4ss.,  1946,  131,  1426)  because  the  high  prices  and 
scarcity  of  edible  oils  have  apparently  resulted  in 
an  increasing  use  of  mineral  oil  in  foods,  especially 
in  salad  dressings,  as  a  result  of  the  ingestion  of 
which  faecal  incontinence  has  been  noted. 

Food  Manufaeiur* 


Length  of  Supplementary 
Time.  Education. 

8  months 
2  „ 

^  ”  Evening  classes  in 

”  engineering. 


The  Concentration  of  Coffee  Extracts 

by  Freezing 

R.  GANE, 

Low  Temperature  Research  Station, 
Cambridge. 

1  liii  article  describes  experiments  on  the  preparation  of  extracts  of  coffee  and 
I  heir  concentration  by  freezing  and  centrifuging.  • 


The  method  of  concentrating  fruit  juices  by 
freezing  out  some  of  the  water  and  removing  it 
as  ice  has  been  described  by  Krause^  and  discussed 
by  Morris*  and  Bilham.® 

When  an  aqueous  solution  containing  one  solute 
is  cooled  to  temperatures  below  o“  C.,  one  of  the 
following  changes  may  occur : 

(i)  crystallisation  and  deposition  of  the  soluble 
substance  when  the  solution  becomes 
super-saturated; 

(ii)  solidification,  where  ice  and  solute  separ¬ 
ate  together  as  from  a  eutectic  solution; 

(iii)  separation  of  pure  ice  with  resultant  con¬ 
centration  of  solutes  in  the  liquid  phase. 

Only  when  the  third  change  takes  place  virtually 
in  isolation  is  it  possible  to  obtain  a  concentration 
of  the  soluble  substances.  In  solutions  containing 
a  number  of  different  solutes,  it  is  'possible 
for  one  or  more  of  the  constituents  to  be  de- 
posited  from  the  solution  while  others  are 
concentrated. 

The  advantages  of  concentration  by  freez-  ^ 
ing  are  briefly  that 

-!•( 

.  I,  at  the  low  temperature  used  (  —  10° 

to  —  20®  C.)  perishable  products  can  -2^ 
be  held  for  long  periods  without 
deterioration; 

2,  there  is  no  risk  of  spoilage,  as  in  con-  j 
centration  by  heating; 

3,  the  loss  of  volatile  components  is  con-  | 
siderably  reduced,  if  not  entirely  2”^ 
eliminated;  5 

4,  the  energy  required  to  freeze  water  is  ~®' 
small,  as  compared  with  that  re- 
quired  to  evaporate  water. 

In  practice,  the  rate  and  extent  of  ice 
formation  must  be  controlled  to  ensure  that 
the  ice  crystals  are  pure  and  do  not  contain 
inclusions  of  fluid;  also,  to  obtain  a  separa-  Fig. 
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tion  of  ice  from  the  liquid  phase,  it  is  essential 
that  the  latter  should  be  fluid,  and  not  a  gel,  at 
the  temperature  of  freezing.  The  separation  may 
be  made  either  by  simple  drainage  at  the  low  tem¬ 
perature  or,  by  mechanical  means,  in  a  press  or  a 
centrifuge  at  ordinary  temperatures.  It  is  an  ad¬ 
vantage  to  have  slight  thawing  of  the  ice  during 
separation,  as  this  ensures  a  more  complete  re¬ 
covery  of  the  liquid  phase  without  much  attendant 
dilution. 

Optimum  working  conditions  are  those  in  which 
approximately  half  the  water  is  removed  as  ice  in 
one  freezing  operation.  If  further  concentration  is 
required  the  remainder  is  refrozen  at  a  lower  tem¬ 
perature  and  re-centrifuged. 

An  aqueous  extract  of  coffee  is  typical  of  a  cer¬ 
tain  class  of  liquid  which  might  with  advantage  be 
concentrated  by  the  freezing  method,  and  the  re¬ 
sults  of  the  ensuing  experiments  may  be  of  some 


RELATION  BETWEEN  FREEZING  POINT  AND  CONCENTRATION 
OF  COFFEE  EXTRACTS. 


10  20  30  no  SO  SO  70 

CONCENTRATION  ( g. per  lOO  Q  of  Water) 

10  IS  20  2S  30  3S  40 

7oTOTAl  solids  (g.  per  100  9  of  Solution) 


RELATONBCTv»ccNoc*is.TYANOcoNceNTiUTONorcorn:cEXTR-CTs.  remained  steady  for  periods  of  2  to  3  min. 

without  change,  even  when  the  brine  bath 


Fig.  2. 


general  interest  in  connexion  with  problems  of  food 
processing.  The  results  differ  greatly  from  those 
reported  for  cane  sugar  and  orange  juice  by  Morris, 
and  it  would  seem  that  coffee  solutions  behave  as  if 
the  molecular  weight  of  the  solute  were  172  instead 
of  342  as  for  sucrose:  hence,  at  a  given  tempera¬ 
ture,  coffee  solutions  are  only  half  as  concentrated 
as  solutions  of  sucrose. 

Work  Qf  a  preliminary  nature  was  necessary  on 
the  methods  of  preparation  and  estimation  of  coffee 
extracts  and  to  determine  the  total  soluble  material 
and  certain  physical  properties  such  as  density,  re¬ 
fractive  index,  and  freezing  point.  The  quality  of 
the  extracts  was  not  examined  critically  by  trained 
tasters  but,  to  non-expert  palates,  appeared  to  be 
excellent. 


Concentration  and  Freezing  Point 

The  total  solids  in  various  coffee  extracts  were 
determined,  after  filtering,  by  evaporating  a  known 
volume  to  dryness,  first  on  a  water  bath  and  then 
in  an  air  oven  at  100*  C.  for  120  hours,  by  which 
time  the  weight  had  become  practically  constant. 
The  freezing  points  were  first  determined  approxi¬ 
mately  and  then  more  accurately  by  super-cooling 
about  7  ml.  of  liquid,  in  a  jacketed  tube  immersed 
in  a  brine  bath,  to  a  temperature  about  0-5*  C. 
lower.  With  such  a  small  degree  of  super-cooling 
it  was  necessary  to  seed  with  a  crystal  of  ice  intro¬ 
duced  on  the  end  of  a  stirrer.  After  seeding,  the 
temperature  rose  rapidly  to  the  freezing  point  and 


'  was  3®  to  4*  C.  lower  than  the  freezing  point. 
This  method  was  preferred  on  the  grounds 
both  of  accuracy  and  simplicity,  to  the  alter¬ 
native  method  of  analysing  concentrates 
drained  from  partially  frozen  mixtures  held 
at  different  temperatures. 

From  the  results  given  in  graphical  form 
in  Fig.  I,  the  mean  molecular  weight  of  the 
solutes  was  calculated  and  found  to  be  about 
172. 

From  the  appearance  of  solutions  cooled  to 
temperatures  only  slightly  lower  than  those 
given  in  Fig.  i,  i.e.  about  —10*  C.,  it 
seemed  that  concentration  had  proceeded  to 
a  stage  where  a  eutectic  solution  had  formed 
and  that  this  had  frozen  to  a  solid  mass. 
This  was  not  examined  in  any  detail,  but, 
in  the  case  of  some  cooling  experiments,  it 
was  noted  that  the  viscosity  of  the  mass  in¬ 
creased  rapidly  until  at  about  — 10°  C.  it  set 
hard.  In  one  case  there  was  a  definite  flat¬ 
tening  of  the  cooling  curve  at  —  io-2°  C. 

Two  physical  methods  which  have  the  ad¬ 
vantage  of  being  rapid  and  simple  were 
calibrated  against  dry-weight  determinations,  viz. 
determinations  of  the  density  and  refractive  index, 
both  at  20°  C.  For  purposes  of  calibration  the 
observations  were  made  on  extracts  that  had  been 
filtered. 

Density  was  determined  both  by  calibrated 
hydrometers  and  by  a  specific  gravity  bottle 
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(Fig.  2).  The  refractive  index  was  read  on 
a  Zeiss  direct-reading  refractometer  (Fig.  3) 
and,  as  ^a  routine  method  for  examining 
extracts  during  preparation,  it  was  found 
advisable,  when  withdrawing  a  sample,  to 
use  a  pip)ette  with  a  cotton-wool  filter  at  the 
tip,  as  suspended  matter  reduced  the  defi¬ 
nition  of  the  index  line.  With  extracts  con¬ 
taining  more  than  20  per  cent,  of  solutes, 
definition  was  poor,  resulting  in  a  loss  of 
accuracy. 


Extraction  of  Coffee 

»• 

In  making  up  various  coffee  extracts, 
observations  were  made  of  the  effect  of  '  • 
temperature  on  the  rate  of  extraction,  the  I — 

effect  of  using  different  proportions  of  ° 

ground  coffee  and  water,  and  methods  of  pjg^ 
separating  coffee  extract  from  the  grounds. 

Also,  the  details  of  a  scheme  of  serial  ex¬ 
traction  to  produce  a  concentrated  extract  and,  at 
the  same  time,  exhaust  the  coffee  grounds  were 
worked  out  with  commercial  blends  of  coffee  of 
good  average  quality. 

To  follow  the  effect  of  temperature  on  the  rate  of 
extraction,  50  g.  of  ground  coffee  was  mixed  with 
130  ml.  of  water  in  a  stopp>ered,  conical  flask  and 
held  in  a  water  bath  at  a  definite  temperature.  At 
intervals,  samples  were  removed  and  the  refractive 
index  was  measured.  The  results  are  shown  in 
Fig.  4  and  are  probably  partly  influenced  by  the 
degree  of  fineness  to  which  the  coffee  had  been 
ground,  but,  with  the  blends  used,  it  was  possible 
to  obtain  almost  complete  exti  action  at  80“  to 
85*  C.  in  20  min.,  and  these  conditions  were  chosen 
for  future  extractions. 

Fig.  5  shows  that  the  strength  of  the  ex¬ 
tract  is  inversely  proportional  to  the  amount 
of  water  used  with  a  given  weight  of  coffee. 

This  graph  includes  observations  made  on 
two  blends  of  coffee  from  different  firms. 

Both  blends  contained  about  12  g.  of  soluble  | 
material  per  100  g.  of  coffee.  5 


Serial  Extraction 

Freshly  ground  coffee  contains  only  i  to 
2  per  cent,  of  water;  coffee  grounds  left  to 
drain  after  soaking  were  found  to  contain 
about  60  per  cent,  by  weight  of  water,  which 
can  be  reduced  to  40  per  cent,  by  pressing 
or  centrifuging.  Obviously  the  liquid  re¬ 
tained  in  the  grounds  and  the  liquid  drained 
away  will  have,  for  all  practical  purposes, 
the  same  composition.  The  former  can  be 
removed  either  by  serial  extraction  or  by 
percolation  on  the  counter-current  principle. 


It  was  decided  to  aim  at  producing, by  serial  ex¬ 
traction  an  extract  containing  18  to  20  per  cent,  of 
solutes  and  to  increase  this  percentage  to  about 
36  per  cent,  by  freezing. 

Using  batches  of  454  g.  of  coffee  and  800  ml.  of 
water  (approx,  i  lb.  to  14  pints)  serial  extractions 
were  carried  out  as  shown  diagrammatically  in 
Fig.  6,  the  coffee  being  pressed  between  each  opera¬ 
tion.  It  will  be  noticed  that  by  the  time  the  fourth 
batch  of  coffee  was  reached  there  was  a  shortage  of 
liquid  and  it  was  necessary  to  readjust  the  volumes 
for  the  next  extraction.  This  shortage  was  partly 
due  to  a  sediment  of  fine  grounds  that  escaped 
through  the  press  cloth.  This  amounted  to  about 
35  g.  for  each  extraction  and  was  discarded. 


total  solids  in  coffee  extracts  prepared  with  various 
AMOUNTS  OF  water. 


500  400  300  250 

ml..  W«f*r  100  J.  of  Coffo*. 
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To  overcome  the  need  for  the  periodi¬ 
cal  readjustment  of  volumes,  a  second 
series  was  started  in  which .  the  first 
batch  of  coffee  was  treated  with  800 
ml.  of  water  in  each  extraction  except 
the  last,  when  the  volume  was  in¬ 
creased  to  1,000  ml.  This  series  is 
shown  diagrammatically  in  Fig.  7. 
Also,  as  a  matter  of  interest,  extracts 
containing  as  much  as  32  and  38  4  per 
cent,  of  soluble  solids  were  prepared 
by  continued  serial  extraction. 
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Concentration  by  Freezing 

An  extract  weighing  2,286  g.,  and 
containing  18  per  cent,  of  solutes,  was 
placed  in  a  glass  jar  in  a  room  at 
—  10"  C.  and  left  for  5  days.  The 
mass  was  broken  up  while  still  in  the 
cold  room  and  the  mixture  centrifuged 
in  the  laboratory  at  g.  x  800  in  lots  of 
500  g.  for  3  min.  The  “  ice  ”  retained 
in  the  basket  of  the  centrifuge  was  col¬ 
lected,  well  stirred,  and  re-centrifuged. 
This  was  repeated,  the  final  residue  of 
ice  being  allowed  to  thaw,  and  its 
volume  and  solid  content  noted.  The 
weights  of  liquid  extract  at  each  stage, 
and  the  soluble  solids  in  the  extracts 
are  shown  on  next  page. 

It  seemed  fairly  evident  that,  in  this 
instance,  the  considerable  retention  of 
solutes  in  Ice  I  was  due  to  the  forma¬ 
tion  of  a  solid  solution  resulting  from 
the  use  of  too  low  a  temperature.  By 
freezing  at  a  slightly  higher  tempera¬ 
ture,  it  was  possible  to  obtain  a  much 
sharper  separation  of  ice  and  concen- 
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sample  of  liquid  to  be  tested. 
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trate.  Thus,  when  1,846  g.  of  extract  containing 
15-8  per  cent,  solids  were  frozen  in  a  room  at 
-6“  C.  for  5  days  and  then  broken  up  and  centri¬ 
fuged,  the  quantities  obtained  were 

978  g.  of  liquid  containing  27  per  cent,  solids 
and  868  g.  of  “  ice.” 

When  this  ice  was  re-centrifuged  it  yielded  231  g. 
of  liquid  containing  6-9  per  cent,  of  solids  and  left 
a  residue  of  637  g.  containing  only  0  8  per  cent,  of 
solutes. 


Frozen  Mixture 


i99  g.  liquid 
(i8-8%  soluble  solids) 


635  g.  liquid 
(35-8%  soluble  solids) 


Ice  III  Thawed 


Scale  of  Zeiss  refractometer  showing  reading  when 
liquid  has  a  refractor  index  of  1*3442.  The  right- 
hand  scale,  marked  in  per  cents.,  is  for  use  with  sugar 
solutions. 


967  g.  liquid 
(0-9%  soluble  solids) 


284  g.  liquid 
(8%  soluble  solids) 


Caffein  Content 

No  observations  were  made  on  the 
caffein  content  of  either  the  ground 
coffee  or  the  coffee  extracts,  but  an 
indication  of  the  concentrations  of 
saturated  solutions  of  caffein  at  tem¬ 
peratures  of  o®,  —55°,  and  —10®  C. 
was  obtained  by  preparing  saturated 
solutions  of  caffein  in  super-saturated 
solutions  of  glucose  at  these  tempera¬ 
tures.  A  solution  containing  90  g. 
glucose  and  i  per  cent,  of  caffein  in 
100  ml.  water  was  cooled  to  each  of 
the  above  temperatures,  seeded  with 
caffein  and,  later,  the  clear  liquid  fil¬ 
tered  off  by  means  of  an  immersion 
filter.  From  results  of  nitrogen  de¬ 
terminations  the  caffein  content  was 
calculated.  The  determinations  were 
repeated  on  a  solution  containing  40  g. 
of  glucose  per  100  ml.  of  water.  The 
solubility  of  caffein  is  seen  on  next 
page. 

It  is  not  unlikely  that  in  coffee  ex¬ 
tracts  these  quantities  could  be  ex¬ 
ceeded  because  of  the  presence  of 
gummy  and  tarry  materials  which  re¬ 
duce  the  tendency  for  super-saturated 
solutions  to  crystallise. 

The  experimental  work  was  carried 
out  by  Mr.  H.  J.  Shepherd  and  Mr. 
J.  E.  Robinson,  and  the  nitrogen 
analyses  by  Mr.  R.  G..Westall. 
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g.  Caffein  per  loo  ml.  of  Solution. 

Temp.^C.  40  g.  Glucose  1 100  ml.  90  g.  Glucose  1 100  ml. 

o  0-55  0-44 

-55  048  042 

- 10  033  036 


The  work  described  above  was  carried  out  as  part  of 
the  programme  of  the  Food  Investigation  Board,  of  the 
Department  of  Scientific  and  Industrial  Research. 
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Water  Supplies 

The  various  sources  of  water  supply  and  their  rela¬ 
tive  suitability  for  supplying  the  needs  of  town  and 
rural  areas  were  discussed  in  a  paper  read  by  Pro¬ 
fessor  H.  L.  Hawkins,  F.R.S.,  at  a  meeting  of  the 
London  and  South-Eastern  Counties’  Section  of  the 
Royal  Institute  of  Chemistry  held  at  Reading  on 
October  26,  Dr.  G.  L.  Riddell,  chairman  of  the  sec¬ 
tion,  presiding. 

Lltimate  Sources 

Professor  Hawkins  indicated  that  the  ultimate 
sources  of  our  water  supplies  are  rain,  snow,  and 
dew.  Precipitation  is  greatest  on  high  ground,  but 
most  water  is  required  on  the  plains.  Mountain 
valleys  invite  the  making  of  reservoirs,  from  which 
gravitation  will  assist  the  conduction  of  the  im¬ 
pounded  water  to  low-lying  districts.  Such  supplies 
are  dependent  on  the  current  weather,  so  that  stor¬ 
age  capacity  must  be  adequate  to  tide  over  any 
possible  drought. 

The  rocks  of  which  lowlands  are  made  are,  as  a 
rule,  more  absorbent  than  those  which  stand  up  as 
mountains.  Absorption  is  a  rather  slow  process, 
and  in  the  summer-time  evaporation,  especially 
through  plant  transfusion,  dissipates  most  of  the 
rainfall.  A  misty  day  in  winter  “  fills  the  wells  ” 
more  effectively  than  a  succession  of  thunder 
showers  in  summer.  Saturation  of  the  rocks  does 
not  ensure  an  adequate  yield;  the  speed  of  percola¬ 
tion  is  the  deciding  factor.  Chalk  can  absorb  a 
vast  amount  of  water;  but  unless  open  fissures 
occur  no  amount  of  pumping  will  extract  an  appre¬ 
ciable  quantity. 

With  few  exceptions,  wells  more  than  500  feet 
deep  either  yield  small  supplies  or  water  so  rich  in 
dissolved  minerals  as  to  be  useless  for  most  pur¬ 


poses.  The  relatively  voluminous  supplies  often 
obtainable  from  shallower  depths  imply  a  freedom 
of  flow  that  carries  with  it  a  risk  of  contamination 
and  heavy  pumping  increases  the  risk. 

Purification  Treatment 

Mr.  Gordon  Carey,  F.R.I.C.,  then  spoke  on 
“  The  Chemical  and  Bacteriological  Aspects  of 
Water  Supplies.”  Mr.  Carey  described  the  methods 
of  purification  and  treatment  which  have  resulted 
in  such  a  great  improvement  in  purity  that  deaths 
from  typhoid  fever  have  been  reduced  from  320 
per  million  in  the  decade  1871-1880  to  less  than 
5  per  million  in  the  period  1931-1940.  Among 
newer  developments,  Mr.  Gordon  Carey  mentioned 
“  break-point  ”  chlorination  and  the  use  of  “  micro¬ 
straining  ”  methods  of  filtration,  which  double  the 
speed  of  “  slow  ”  sand  filters  by  the  incorporation 
of  40  to  80  micron  stainless  steel  mesh.  Dealing 
with  the  interpretation  of  chemical  and  bacterio¬ 
logical  results,  Mr.  Carey  stressed  the  need  for  a 
standard  method  of  expressing  results  and  sug¬ 
gested  that  the  method  used  by  Thresh,  Beale,  and 
Suckling  should  be  adopted  as  standard.  In  con¬ 
clusion,  Mr.  Carey  made  a  strong  plea  that  where 
possible  bacteriological  as  well  as  chemical  exam¬ 
inations  of  water  should  be  entrusted  to  chemists. 


Hydraulic  Cheese  Pressing 

“  Mechanical  ”  openness  of  cheese,  an  irregular 
hole-like  appearance  usually  present  in  cheese  when 
it  comes  from  the  press,  can  be  almost  eliminated 
by  hydraulic  pressing,  according  to  experiments 
made  in  New  Zealand  (Whitehead  and  Jones, 
New  Zealand  Journal  of  Science  and  Technology, 
1946,  27,  p.  406).  The  pressure  required  is  about 
150  lb.  per  sq.  in.,  to  be  kept  constant  for  about 
ib  hours. 

“  Slit  ”  openness,  the  type  which  develops  gradu¬ 
ally  during  storage,  is  not  influenced  by  the  type 
qf  press  used. 

Cheeses  made  in  both  hand  and  hydraulic 
presses  w'ere  examined  after  14  days  and  after  4 
months.  In  all  cases  “  slit  ”  openness  was  evident, 
but  only  the  former  showed  any  amount  of  “  mech¬ 
anical  ”  op>enness. 

Although  these  experiments  have  not  shown  the 
actual  cause  of  “  mechanical  ”  openness,  the  authors 
suggest  that  it  may  be  due  to  an  early  evolution 
of  gas  in  the  cheese  which  tends  to  push  apart  the 
pieces  of  curd  if  the  pressure  slackens  as  in  hand 
presses. 
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The  Work  and  Aims  of  FAO 


SPECIALLY  CONTRIBUTED 


During  the  last  thirty  years  the  world  has  swung  as  on  a  pendulum  between 
recurring  phases  of  prosperity  and  poverty,  of  boom  and  slump,  of  peace  and 
war.  At  the  present  moment  millions  of  mouths  are  crying  out  for  bread.  Many 
long-headed  farmers,  however,  remember  bitterly  the  days  when  the  overproduc¬ 
tion  of  grain  caused  prices  to  slump  to  catastrophic  levels,  when  overflowing 
granaries  were  no  safeguard  against  financial  ruin.  Sir  John  Boyd  Orr,  as 
Director  GeneraPof  the  United  Nations  Food  and  Agriculture  Organisation,  seeks 
to  lull  the  farmers’  fears  by  proposals  which  will  guarantee  fixed  prices  for  all 
their  products,  and  which  will  allow  needy  countries  to  buy  food  supplies  at 
special  rates.  He  insists  that  international  collaboration  on  food  problems  and 
an  “all  out”  drive  to  increase  food  production  throughout  the  world  are 
absolutely  essential  if  the  return  of  war  is  to  be  avoided.  Some  critics  may  con¬ 
sider  that  civilisation  has  a  poor  chance  of  escape  if  its  survival  really  depends  on 
the  full  fruition  of  all  Orr’s  plans,  but  few  will  deny  that  the  present  situation  is 
most  unsatisfactory  and  that  action  of  some  kind  is  urgently  needed. 


The  history  of  FAO,  as  outlined  by  Mr,  David 
Lubbock  at  a  recent  meeting  of  The  Nutrition 
Society,  dates  from  October, 

1945,  when  the  Organisation  j - 

was  set  up  as  an  outcome  of  §11^  JOHN 

resolutions  for  improved  nutri¬ 
tion  put  forward  at  the  Hot 
Springs  Conference  and  else¬ 
where,  The  inaugural  meet¬ 
ing  was  held  in  Quebec,  and 
representatives  of  the  govern¬ 
ments  of  forty-two  nations  at¬ 
tended.  A  crusade  was  thus 
set  in  motion  to  raise  dietary 
standards  throughout  the 
world,  to  improve  the  produc¬ 
tion  and  distribution  of  food, 
and  to  secure  better  living 
conditions  for  those  concerned 
in  the  production  of  food. 

These  objects  obviously  de¬ 
mand  a  long-term  policy,  and 
the  first  activity  of  the  or¬ 
ganisation  was  to  attend  to 
the  fundamentally  important 

matter  of  setting  up  sound  1— - 

standards  of  reference.  Various 
nutrition  experts  and  official  bodies  were  therefore 
asked  to  assist  in  the  collection  of  data  on  the  pre¬ 
war  food  consumption  of  different  countries.  A 

December,  1946 


“  yardstick  ”  would  thus  be  made  available  which 
could  be  used  to  measure  both  the  effect  of  the  war 
on  nutritional  status,  and  also 
the  progress  to  be  hoped  for 
,OYD  ORR  ffi®  return  of  peace. 

_  While  this  essential  ground 

work,  was  being  done,  how¬ 
ever,  developments  in  the  in¬ 
ternational  food  situation  took 
place  which  necessitated  the 
divergence  of  attention  from 
the  long-term  programme  to 
an  immediate  threat  of  acute 
starvation  which  seemed  to 
threaten  many  parts  of  the 
world.  Early  in  1946  reports 
from  UNRRA  and  other 
bodies  responsible  for  finding 
food  for  the  war-stricken 
areas  indicated  that,  in  addi¬ 
tion  to  the  chronic  deficiency 
of  food  in  certain  regions,  the 
world  was  about  to  exp>erience 
an  acute  temjxjrary  shortage 
of  wheat.  FAO  stepped  boldly 
- into  the  breach,  and  in  Febru¬ 
ary,.  1946,  a  special  meeting 
of  delegates  from  many  nations  was  summoned  at 
Washington.  All  possible  information  regarding 
both  supplies  of  wheat  available  for  export  and  the 


immediate  requirements  of  countries  which  have  to  knowledge  on  these  subjects.  It  has  set  up  a 
import  wheat  was  collected  and  discussed.  By  en-  standing  committee  of  eleven  members  from  various 
couraging  the  wheat-producing  countries  to  increase  nations,  with  Lord  Horder  as  chairman,  and  Dr. 
their  exports,  and  by  discouraging  the  extravagant  W.  R.  Aykroyd  as  secretary,  to  give  expert  advice 
use  of  wheat  for  feeding  animals,  or  for  making  on  nutritional  problems.  It  has  declared  its  in¬ 
flour  of  low  extraction  rate,  the  conference  helped  terest  in  food  technology,  the  milling  and  process- 
to  circumvent  a  crisis  which  had  given  rise  to  wide-  ing  of  cereals,  and  the  after  effects  of  war  dietaries 
spread  alarm.  on  public  health.  Special  attention  has  been  given 

to  the  difficult  question  of  correlating  the  results  of 
A  >\orld  Food  Board  .  foQj  surveys  carried  out  in  different  countries,  the 

In  view  of  the  urgency  of  this  problem  the  solution  of  which  must  lie  in  the  adoption  of  stand- 
annual  conference  of  FAO  was  summoned  two  ardised  tables  and  of  consistent  methods  in  calculat- 
months  earlier  than  had  been  scheduled,  and  in  ing  food  values. 

September  many  highly  placed  delegates  from  the  Although  unable  to  finance  research  by  outside 
interested  nations  met  at  Copefihagen.  The  im-  workers,  FAO  hopes  to  interest  both  individual  in- 
portance  of  the  occasion  was  marked  by  the  at-  vestigators  and  official  bodies  in  its  problems.  It 
tendance  of  both  Mr.  Strachey, ’Minister  of  Food,  proposes  to  organise  teams,  comprising  nutrition- 
and  Mr.  Tom  Williams,  Minister  of  Agriculture,  as  ists,  agriculturists,  economists,  and  sociologists,  to 
representatives  of  Great  Britain.  Sir  John  Orr  visit  countries  where  under-nourishment  is  rife, 
focused  attention  on  the  anomaly  of  the  so-called  and  to  suggest  ways  and  means  by  which  the  diet 
over-production  of  food,  which  had  caused  so  much  may  be  improved.  It  is  busily  compiling  a  list  of 
financial  chaos  between  the  wars.  Any  produce  nutrition  experts  throughout  the  world, 
above  the  requirements  and  purchasing  capacity  of 
normal  markets,  he  emphasised,  represented  a  mere  Modern  Atlas 

fraction  of  the  vast  amounts  needed  to  improve  the  An  old  Greek  legend  told  how  Atlas,  standing  on 
lot  of  the  undernourished  races  throughout  the  a  mountain,  held  up  the  skies  on  his  shoulders.  As 
world.  In  effect  “  surplus  ”  food  was  left  to  stag-  we  realise  the  wide  sphere  of  activities  which  FAO 
nate  on  a  depressed  market  instead  of  being  di-  seeks  to  cover  in  its  advisory  capacity,  and  the  im- 
verted  to  where  it  was  really  needed.  There  must  mense  executive  powers  which  are  sought  for  the 
be  a  world-wide  drive  for  increased  agricultural  World  Food  Board,  it  is  possible  to  visualise  its 
efficiency,  and  food  production  must  not  be  shackled  Director  General,-  Sir  John  Orr,  in  an  equally 
by  short-sighted  methods  of  finance.  heroic  role.  How  has  this  shrewd  Aberdonian,  so 

Sir  John  proposed  that  a  World  Food  Board  steadfast  in  purpose  and  so  genial  in  manner,  come 
should  be  set  up,  with  aims  which  may  be  stated  to  exert  such  force  in  international  affairs?  It  is 
briefly  as  follows:  (i)  the  assurance  to  the  farmer  probably  true  that  the  formation  of  FAO  has  re- 
of  steady  world  prices  for  his  commodities;  (2)  the  suited  largely  from  his  inspiration,  and  by  looking 
accumulation  of  world  reserves  of  wheat  and  other  back  at  the  various  stages  of  his  long  and  distin- 
foodstuffs,  to  tide  over  future  periods  of  emer-  guished  career  we  may  be  better  able  to  compre- 
gency:  (3)  the  avoidance  of  these  reserves  from  hend  the  aims  and  ideals  for  which  FAO  stands, 
piling  up  to  excessive  levels  by  the  disposal  of  sur-  Having  both  medical  and  scientific  qualifications, 
pluses  to  needy  nations  under  special  financial  Sir  John  has  played  a  pioneer  part  in  proving  the 
arrangements:  (4)  the  development  of  food  pro-  relationship  between  sound  nutrition  and  public 
duction  in  backward  countries  where  there  is  at  health.  With  his  great  ability  to  “  get  things  go- 
present  severe  undernourishment.  The  matter  now  ing,”  and  to  enlist  influential  support,  he  was  the 
rests  with  a  Preparatory  Commission  under  the  mainspring  behind  the  foundation  of  the  Rowett 
chairmanship  of  Mr.  S.  M.  Bruce,  F.R.S.,  an  Research  Institute,  Aberdeen,  the  largest  animal 
ex-prime  minister  of  Australia,  A  draft  plan  is  to  nutrition  laboratory  in  this  country.  From  its 

be  completed  before  the  end  of  this  year.  earliest  days  visiting  workers  were  attracted  from 

A  IT  II  i>_  parts  of  the  empire,  and  for  the  dissemination  of 

A  Full  Programme  knowledge  an  Imperial  Bureau  of  Animal  Nutrition 

While  waiting  hopefully  for  the  formation  of  a  was  set  up.  Nutrition  Abstracts  and  Reviews,  the 
World  Food  Board,  however,  FAO  continues  to  journal  of  the  Bureau,  which  reports  current  pro¬ 
press  on  with  developments  which  come  within  the  gress  in  both  animal  and  human  nutrition,  is  but 
field  of  activities  envisaged  in  its  present  constitu-  one  of  the  many  successful  ventures  for  which  Orr 

tion.  It  is  interested  in  the  collection  and  dis-  may  claim  much  of  the  credit.  Even  his  spare  time 

semination  of  expert  information  on  nutrition,  food  has  been  occupied  in  gaining  valuable  practical  ex¬ 
production,  and  agriculture,  and  in  the  promotion  perience  of  agriculture  by  running  a  farm  of  his 

of  research,  education,  and  the  spread  of  public  own. 

526 


Food  Manufacture 


The  Poor  Man’s  Champion 

Possibly,  however,  the  true  reasons  for  the 
present  prominence  and  influence  of  the  Director 
General  of  FAO  are  to  be  found  in  factors  which 
are  humanitarian  rather  than  scientific.  He  has 
always  had  real  sympathy  for  those  who  are  con¬ 
demned  by  poverty  to  perpetual  undernourishment, 
whether  in  this  country  or  in  the  farthest  parts  of 
the  earth.  Such  a  conviction,  backed  by  restless 
energy,  great  organising  ability,  and  a  pronounced 
flair  for  politics,  generates  a  power  which  it  is  very 
hard  to  resist. 

The  information  collected  by  FAO,  however,  was 
taken  to  indicate  that  the  urgent  shortage  of  wheat 
was  not  merely  a  go  days’  crisis,  as  had  been  ex¬ 
pected.  The  scarcity  of  supplies  might  be  even 
worse  in  the  spring  of  1947,  and  might  persist  for 
several  years.  Some  form  of  international  col¬ 
laboration,  preferably  backed  by  executive  as  well 
as  advisory  powers,  seemed  imperative. 

The  publication  of  Food,  Health  and  Income 
probably  marked  the  first  step  in  Orr’s  emergence 
from  the  scientist’s  laboratory  to  the  wider  arena  of 
international  politics.  In  this  book,  published  some 
years  before  the  war,  he  produced  impressive  evi¬ 
dence  supporting  the  view  that  the  lower  income 
groups  in  this  country  were  then  living  in  a  chronic 
state  of  undernourishment.  Moreover  he  stated  un- 
ekjuivocally  that  even  if  the  poorer  members  of  our 
population  had  shown  the  greatest  possible  wisdom 
in  purchasing  their  food  supplies  their  wages  would 
not  have  been  sufficient  to  procure  an  adequate  diet. 

In  view  of  the  distressing  picture  which  was  so 
clearly  depicted  it  was  not  surprising  that  all  politi¬ 
cal  parties  became  both  interested  and  concerned. 
Orr’s  own  official  entry  into  politics,  however,  was 
postponed  until  1945,  when  he  was  elected  as  M.P. 
for  the  Scottish  Universities.  At  about  this  time 
he  resigned  the  Directorship  of  the  Rowett  Re¬ 
search  Institute,  and  soon  afterwards  was  ap¬ 
pointed  to  his  present  position  in  FAO.  In  order 
to  devote  his  whole  attention  to  his  new  responsi¬ 
bilities  he  recently  retired  from  his  brief  parlia¬ 
mentary  career. 

Static  or  Expanding  Economy  ? 

In  regard  to  the  economic  background  to  agricul¬ 
tural  production  Orr  visualises  two  alternatives.  We 
may  have  a  static  economy,  as  before  the  war,  in 
which  the  food  produced  by  the  farmers  is  more  or 
less  determined  by  the  capacity  of  the  market  to 
absorb  it.  Under  these  conditions  financial  chaos 
can  only  be  avoided  by  the  caution  of  the  farmers 
themselves  against  producing  unwanted  foods,  a 
matter  of  combined  guesswork  and  experience,  or 
by  a  prearranged  restriction  in  production  under  the 
control  of  the  Government,  or  some  other  compe¬ 
tent  authority.  Under  this  system  the  bounty  of 
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nature  is  restricted  by  the  inelasticity  of  the 
financial  system. 

The  other  system,  on  which  Orr  pins  his  hopes  of 
the  world’s  future  prosperity  and  peace,  is  an  ex¬ 
panding  economy  in  which,  as  we  have  already 
stated,  the  farmer  is  encouraged  by  guaranteed 
world  prices  to  produce  all  the  food  he  possibly  can. 
In  what  appears  to  be  a  form  of  international 
socialism  food  which  is  not  wanted  by  nations 
which  can  afford  to  buy  it  is  passed  on,  under 
special  financial  terms,  to  those  nations  who  need 
food  but  are  unable  to  pay  the  guaranteed  price. 
By  this  arrangement  all  nations  are  to  become  well 
nourished,  with  a  corresponding  increase  in  the 
general  standards  of  living  and  happiness.  Nutri¬ 
tion,  therefore,  may  well  be  considered  a  test  case 
of  the  possibility  of  collaboration  and  goodwill  be¬ 
tween  nations.  If  they  are  unable  to  collaborate  on 
matters  vitally  concerning  their  daily  bread  then 
agreement  on  any  subject  seems  impossible,  and  it 
only  remains  for  the  world  to  drift  towards  total 
destruction  in  an  even  more  terrible  war. 

The  Middle  Path 

It  is  at  this  f>oint  that  the  more  sceptical  among 
us  may  wonder  whether,  after  all,  there  is  no 
middle  path  between  Orr’s  Utopia  and  one  vast 
atomic  explosion.  There  seems  no  evidence  that 
underfed  nations  are  unduly  warlike.  Few,  in¬ 
deed,  would  consider  that  the  Germans  were  par¬ 
ticularly  malnourished  either  in  1914  or  in  1939. 
There  appears,  moreover,  to  be  no  reason  why 
failure  of  complete  international  agreement  over 
food  supplies  should  be  any  more  dangerous  to 
peace  than  disagreement  over  many  other  sub¬ 
jects,  such  as  territorial  claims,  reparations,  and 
emigration. 

Those  among  us  whose  minds  incline  to  an  even 
more  critical  angle  may  in  addition  have  lurking 
doubts  as  to  the  practicability  of  Orr’s  scheme  as  a 
whole.  Final  judgment  may  well  be  suspended 
until  the  exact  proposals  for  a  World  Food  Board 
are  made  public,  but  there  are  certain  implications 
of  FAO  pKjlicy  which  have  not  perhaps  been  ade¬ 
quately  recognised.  While  the  proposals  for  a 
better  fed  world  would  doubtless  result  in  nothing 
but  good  if  applied  with  caution  and  discrimina¬ 
tion,  their  too  drastic  application  might  have  un¬ 
desirable  consequences. 

The  Subsidy  to  Farmers 

Perhaps  the  first  point  to  be  considered  is  the 
effect  of  guaranteed  world  prices  for  foodstuffs  on 
the  status  of  the  agricultural  community.  By  whom 
are  prices  to  be  fixed,  and  at  what  levels?  On  that 
decision,  at  least  for  a  time,  will  dep>end  the  whole 
prosperity  of  the  agricultural  community.  High 
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prices  will  certainly  bring  a  smile  to  the  fanner’s 
face,  and  he  will  redouble  his  efforts  to  produce 
bumjjer  crops.  But  what  of  workers  in  other  in¬ 
dustries,  mine  workers,  mill  operatives,  black- 
coated  workers,  and  the  rest?  They  must  pay  for 
their  food,  either  directly  or  partially  in  an  indirect 
manner  by  taxation.  More  money  to  be  paid  to  the 
farmers  must  increase  the  general  cost  of  living,  so 
industrial  wages  will  rise,  and  before  long  the 
farmer  and  eveiy'one  else  will  be  paying  more  for 
their  manufactured  goods.  Any  considerable  im¬ 
provement  in  agricultural  prices  would  therefore  be 
a  further  step  in  the  universal  inflation  of  currency. 

Tlie  adoption  of  fixed  prices  for  farm  products 
might  have  another  effect  with  undesirable  fea¬ 
tures.  Before  the  war  the  choice  of  crops  was  left 
to  the  farmer,  and  his  ingenuity  in  predicting  what 
products  would  be  most  needed,  and  at  what  times, 
was  rewarded  by  corresp)ondingly  high  prices. 
Every  farmer  had  therefore  to  use  his  intelligence, 
and  the  sum  of  the  intelligence  of  many  farmers 
generally  tended  to  produce  the  foods  which  the 
market  most  demanded.  In  future  are  we  to  make 
the  farmer’s  intelligence  superfluous  by  always 
directing  him  what  to  grow,  or  by  allowing  him  to 
produce  any  commodity  at  any  time?  Will  his 
produce  always  be  accepted  without  question  by 
an  insatiable  World  Food  Board? 

If  the  farming  community  is  to  have  this  freedom 
then  it  would  seem  grossly  unfair  if  the  industrial 
communities  of  the  more  highly  developed  nations 
have  not  only  to  pay  fixed  prices  for  their  food,  but 
in  addition  should  have  to  subsidise  the  transfer  of 
surplus  agricultural  produce  to  less  fortunate  nations. 
There  would  seem  to  be  a  good  case  for  sharing  any 
losses  cailsed  by  the  sale  of  foods  at  special  rates 
among  the  farmers,  rather  than  among  the  com¬ 
munity  in  general.  With  a  stable  market  for  most 
of  his  crop  as  an  assurance  against  slumps  the 
farmer  should  not  object  if  a  smaller  part  had  to  be 
sold  at  a  lower  price. 

International  Complications 

A  different  form  of  difficulty  in  operating  the 
proposed  World  Food  Board  might  possibly  arise 
from  the  tortuous  deliberations  and  national  rival¬ 
ries  which  seem  so  often  to  reduce  the  progress  of 
international  conferences  to  that  of  a  slow  motion 
picture.  If  the  Board  has  to  maintain  a  high 
standard  of  international  equity  it  will  not  be  able 
to  make  hasty  decisions.  It  would  obviously  be 
desirable,  before  granting  nations  permission  to 
purchase  food  supplies  from  the  world  reserves,  to 
judge  carefully  between  rival  claims  for  favourable 
treatment.  Undoubtedly  complicated  issues  would 
sooner  or  later  become  involved.  The  bewildered 
potentates  of  the  more  backward  countries,  for 
example,  might  find  it  very  difficult  to  make  an 
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accurate  statement  of  their  food  production  and 
requirements,  while  even  more  highly  developed 
countries  might  not  always  be  above  the  tempta¬ 
tion  to  manipulate  their  statistics  in  order  to  obtain 
preferential  treatment.  Success  in  operating  the 
scheme,  therefore,  would  depend  on  the  ability  of 
the  Board  to  make  its  decisions  both  promptly  and 
impartially,  either  by  showing  god-like  wisdom,  or 
by  acting  automatically  on  a  “  first  come,  first 
served  ”  basis.  It  would  also  be  essential  for  the 
nations  to  accept  the  Board’s  decisions,  and  will- 
ingly  put  them  into  effect. 

Another  pitfall  to  be  avoided  is  the  prospect  of 
opening  up  an  endless  vista  of  international  Black 
Markets.  To  take  just  one  example  we  may 
imagine  two  adjoining  nations,  one  of  which  has 
made  a  successful  claim  to  the  World  Food  Hoard 
for  cheap  food,  and  the  other  an  unsuccessful 
claim.  It  may  tax  the  ingenuity  of  the  Board  to 
ensure  that  there  will  be  no  unofficial  channels 
through  which  cheap  food  obtained  in  the  success¬ 
ful  country  can  be  passed  on  for  sale  at  the  full 
world  price  in  the  unsuccessful  country. 

The  Oriental  Hordes 

We  now  come  to  perhaps  the  most  serious,  and 
most  far-reaching  implication  of  the  proposed 
policy  of  the  World  Food  Board.  Under  its  pro¬ 
visions  the  feeding  of  backward  nations  is  to  be 
made  a  special  responsibility.  As  already  men¬ 
tioned,  it  is  suggested  not  only  that  teams  of 
expert  agriculturists  and  nutritionists  should  be 
sent  out  to  attack  the  problem  at  its  roots  by 
advice  on  methods  for  increased  local  food  produc¬ 
tion,  but  that  these  nations  should  receive  special 
consideration  in  the  allocation  of  food  supplies 
from  the  Board  at  reduced  rates. 

It  is  only  too  true  that  gross  undemutrition  is 
widespread  amon^j  many  oriental  races.  With 
the  sf)ectre  of  famine  walking  abroad  humanity  de¬ 
mands  that  the  starving  should  be  saved  from 
death.  Many  nutritionists  take  the  view  that  there 
should  be  no  more  hesitation  over  giving  food  to 
the  hungry  than  over  treating  an  outbreak  of 
cholera  or  some  other  foul  plague.  But  what 
would  be  the  effect  of  systematic  supplies  of  food 
from  the  outside  world,  as  opposed  to  the  more 
radical  cure  of  increased  home  production?  Pos¬ 
sibly  we  might  expect  improved  nutrition  for  a  few 
years,  to  be  followed  by  an  increase  in  population 
which  would  make  matters  worse  than  ever. 

It  is  said  in  the  Scriptures  that  man  shall  eat 
bread  “  by  the  sweat  of  his  brow'.”  Oriental  brows 
may  well  be  moistened  by  efforts  to  improve  their 
agricultural  methods,  and  to  set  their  houses  in 
order  in  many  other  ways  under  kindly  and  willing 
guidance  from  the  West.  But  an  undue  amount  of 
free  feeding  might  lead  to  a  state  of  affairs  in 

Food  Manufaeturi 


which  the  ability  to  eat  and  the  ability  to  pro¬ 
create  would  become  the  only  factors  in  deciding 
which  races  shall  inherit  “  the  earth,  and  the  ful¬ 
ness  thereof.”  In  the  crowded  East  birth  control  is 
possibly  more  urgently  needed  than  extra  food. 

A  Complex  Problem 

We  have  painted  FAO  in  white,  symbolic  of  the 
elusive  dove  of  Peace,  and  in  black,  which  may 
represent  those  occult  forces  which  often  lie  in  wait 
to  wreck  even  the  best  intentioned  of  mortal  plans. 
Now  let  us  consider  our  subject  in  terms  of  grey,  a 
colour  which  suggests  the  cold  granite  of  Aberdeen, 
and  the  sober  common  sense  of  its  Director  General. 
It  is  obvious  that  some  form  of  international  action 
is  desirable,  but  how  can  success  be  achieved,  and 
pitfalls  avoided? 

In  the  first  place  FAO  must  be  aware  of  the 
delicacy  of  the  task  which  lies  before  it.  The  pro¬ 
duction  and  distribution  of  food  represents  the  life 
work  of  countless  millions,  and  its  degree  of  organi¬ 
sation  must  be  very  complex.  Can  a  handful  of 
scientists,  however  intellectually  gifted,  hope  to 
succeed  in  rescuing  the  world  from  chaos  when 
thousands  of  highly  specialised  merchants,  ad¬ 
mittedly  activated  by  motives  of  profit  rather  than 
altruism,  have  failed?  The  answer  may  depend 
on  the  point  at  which  their  effort  is  to  be  applied. 
If  it  is  seriously  proposed  that  food  experts  should 
set  themselves  up  as  international  corn  chandlers, 
and  proceed  to  dictate  detailed  policy  to  different 
countries  on  their  exports,  imports,  and  agricul¬ 
tural  policy,  then  we  may  admire  their  courage  but 
tremble  at  their  chance  of  success.  If  however 
their  main  aims  are  to  provide  reliable  information 
on  the  world  food  problems,  and  to  suggest  the 
broad  outlines  of  possible  political  action,  then  we 
may  be  optimistic  about  the  results. 

A  second  important  point  is  that  the  proposed 
World  Food  Board,  in  its  ardour  to  reorganise  the 
distribution  of  world  food  supplies,  should  not  un¬ 
duly  interfere  w  ith  any  existing  arrangements  which 
are  already  proving  satisfactory.  Until  the  world 
is  bound  by  closer  political  ties  regional  progress 
towards  international  co-operation,  as  by  the  bi¬ 
lateral  agreements  between  friendly  nations,  should 
be  warmly  encouraged.  The  Board  should  be 
ready  to  help  when  help  is  needed.  When  its  help 
is  superfluous  it  should  be  content  to  leave  well 
alone. 

Our  Own  Position 

Finally,  let  us  confess  to  some  degree  of  human 
weakness,  and  meditate  on  the  probable  effects  of 
the  proposed  reformed  international  food  policy  on 
our  own  country.  Since  a  high  proportion  of  our 
food  supplies  are  imported  from  overseas,  it  would 
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appear  that  the  fixing  of  high  world  prices  would 
operate  to  our  financial  disadvantage,  unless  in¬ 
deed  we  were  to  become  so  insolvent  as  to  be 
granted  special  terms.  It  is  doubtful,  moreover, 
whether  any  fresh  trade  channels  opened  up  by 
the  World  Food  Board  would  be  an  improvement 
on  those  already  available  to  us.  On  the  other 
hand  gross  malnutrition  is  common  in  parts  of  the 
British  Empire,  and  while  we  are  still  responsible 
for  the  welfare  of  India  this  problem  remains  a 
major  issue.  The  governments  and  administrators 
in  many  parts  of  the  Empire  would  presumably 
welcome  the  inauguration  of  the  World  Food  Board 
if  it  were  prepared  to  supply  food  at  prices  within 
their  means. 

For  the  ordinary’  British  citizen,  and  his 
harassed  wife,  enthusiasm  for  a  World  Food  Board 
might  depend  less  upon  political  convictions  than 
up>on  the  strength  and  forcefulness  of  our  repre¬ 
sentatives.  Nothing  would  be  more  unfortunate 
than  that  our  Minister  of  Food  should  delude  him¬ 
self  into  the  belief  that  the  optimistic  medical  re¬ 
ports  of  our  state  of  nutrition  can  be  extended  to 
cover  our  psychological  state.  Bad  food,  and  the 
bother  of  cooking  it,  have  all  too  often  under¬ 
mined  our  tempers,  even  if  they  have  failed  to 
affect  our  physique.  If  therefore  a  World  Food 
Board  is  to  be  set  up  it  is  sincerely  to  be  hoped 
that  our  own  representatives  will  not  let  their  inter¬ 
national  enthusiasm  obscure  their  plain  duty. 
Britain’s  case  for  a  better  diet  should  be  argued 
with  all  the  force  at  their  command. 


Poultry  Research 

The  results  of  investigations  on  the  riboflavin  re¬ 
quirements  of  the  chick  by  the  Chemical  Research 
Division  of  the  Ministry  of  Agriculture  are  among 
the  matters  contained  in  the  Nineteenth  Annual 
Report  of  the  Agricultural  Research  Institute  of 
Northern  Ireland  at  Hillsborough,  Co.  Down.  All 
groups  in  the  experiment  were  offered  exactly  the 
same  mixture  of  meal,  and  different  amounts  of 
riboflavin.  The  results  confirm  those  of  the  pre¬ 
vious  experiments,  in  placing  the  minimum  re¬ 
quirements  for  optimum  growth  and  for  optimum 
food  consumption  at  about  3  0  parts  per  million. 
Curled  toe  paralysis  did  not  occur  in  groups  fed 
more  than  2-6  parts  per  million  riboflavin,  but  it  is 
felt  that  the  results  of  this  one  experiment  are  not 
adequate  in  themselves  to  affect  the  previous  con¬ 
clusion  that  the  level  necessary  to  prevent  this 
form  of  leg  weakness  is  about  3  6  parts  riboflavin 
per  million  parts  food. 

The  riboflavin  assays  from  the  five  tissues  ex¬ 
amined  were  in  agreement  with  the  results  pre¬ 
viously  obtained  on  liver  samples,  in  that  the 
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maximum  level  in  the  tissues  was  reached  when 
the  ration  contained  about  4  0  parts  riboflavin  per 
million. 

Another  experiment  dealt  with  sesame  cake  meal 
in  rations  for  laying  birds.  The  results  have  not 
yet  been  examined  statistically,  but  general  con¬ 
clusions  indicate  that  the  changes  in  protein  sup¬ 
plement  have  not  had  any  appreciable  effect  on 
egg  production.  In  other  words,  sesame  cake  meal 
would  seem  to  be  suitable  as  a  protein  supplement 
in  rations  for  laying  pullets  on  grass  runs. 

A  new  investigation  has  as  its  object  the  effects 
of  iodinated  casein  on  egg  production  and  body 
weight  of  laying  pullets  under  practical  condi¬ 
tions.  The  Institute  is  prompted  in  this  instance 
by  work  in  the  U.S.A.  on  the  relations  of  the 
thyroid  to  egg  production,  which  has  received  a 
stimulus  from  the  development  ‘of  iodinated  pro¬ 
teins  (iodinated  casein,  iodinated  groundnut  pro¬ 
tein)  which  offers  a  convenient  and  readily  avail¬ 
able  source  of  thyrotropic  substance.  At  the  time 
of  writing,  this  experiment  has  unfortunately  suf¬ 
fered  owing  to  an  appreciable  incidence  of  “  fowl 
paralysis  ”  in  the  experimental  groups. 


Fruit  and  Vegetable  Control 

The  Canned  Fruit  and  Vegetable  Order,  1946,  has 
been  consolidated,  with  certain  amendments  of 
which  the  following  is  a  summary. 

Licensing — The  canning  of  the  following  vari¬ 
eties  will  continue  to  require  a  licence  specifying 
in  the  case  of  each  canner  the  quantity  to  be 
packed,  etc. : 

Apples  •  Beans  in  tomato  sauce 

Blackcurrants  (with  or  without  pork) 

Cherries  (other  than  Beetroot 

May  Duke,  Morello,  Carrots 
Kentish  Red,  and  Macaroni,  spaghetti,  or 

Flemish  Red)  similar  products 

Gooseberries  Macedoine  (mixed  vege- 


Plums  (including  dam¬ 

tables) 

sons  and  greengages) 

Peas  (fresh  or  pro¬ 

Raspberries 

cessed) 

Redcurrants 

Tomatoes 

Strawberries 

Vegetable  salad  in 

White  currants 

mayonnaise 

Any  other  variety  may  be  canned  without  a 
special  licence  and  without  restriction  as  to  quan¬ 
tity  by  any  firm  or  person  already  licensed  to  can 
fruit  or  vegetables. 

The  above  restrictions  do  not  apply  to : 

(a)  canning  otherwise  than  for  sale  (including 
sale  after  processing  or  manufacture,  or 
as  part  of  any  other  article); 


(b)  anyone  who  cans  not  more  than  20  cwt. 
in  all  of  fruit  or  vegetables,  in  any  con¬ 
secutive  i)eriod  of  twelve  months. 

Prices. — The  new  maximum  prices  are  slightly 
higher  in  some  cases  owing  to  increased  costs. 
There  are  separate  prices  for  home-produced  and 
imported  canned  fruit,  but  the  prices  of  canned 
vegetables  apply  both  to  home-produced  and  to 
imported  varieties.  Prices  for  canned  apples  and 
new  prices  for  tomatoes  will  be  added  later. 

For  varieties  not  prescribed  in  the  schedule  to  the 
Order,  whether  home-produced  or  imported,  there 
will  be  no  maximum  price  restrictions. 

Standards. — The  standards  of  container  size  and 
content  at  present  prescribed  in  the  First  Schedule 
to  the  Order  remain  in  force  for  the  specified  vari¬ 
eties  when  canned  in  the  United  Kingdom,  but  do 
not  apply  to  other  varieties  nor  to  imports.  Canned 
fruit  and  vegetables  which  do  not  comply  with 
these  standards  must,  however,  be  labelled  with 
a  statement  of  ingredients  as  required  by  the  Label¬ 
ling  of  Food  (No.  2)  Order,  1944. 

Bottled  Fruit. — Fruit  bottled  in  spirit  is  removed 
from  price  control,  which,  however,  continues  to 
apply  to  other  descriptions  of  bottled  fruit  and  to 
bottled  tomatoes,  whether  home-produced  or  im¬ 
ported. 


The  pH  InHuence 

It  is  a  mistake  to  assume  that  the  />H  idea  is  one 
of  those  conventions  that  every  young  scientist 
takes  in  his  or  her  stride.  It  may  simplify  figures 
that  are  otherwise  cumbersome,  but  there  is  an 
awkwardly  inverse  relationship  between  hydrogen- 
ion  concentration  and  its  logarithm;  and  it  is  not 
easy  to  remember  that  quite  small  differences  in 
pH  values  represent  very  big  differences  in  hydro- 
gen-ion  quantity.  The  type  of  student  who  is 
drawn  towards  biology  or  biochemistry  is  often 
none  too  mathematically-minded,  and  there  is  fre¬ 
quently  a  long  and  painful  period — sometimes  con¬ 
cealed  behind  the  iron  curtain  of  pride — before  the 
pH  term  becomes  a  part  of  understanding  as  well 
as  of  vocabulary. 

The  pH  Convention 

Indeed,  one  sometimes  wonders  how  many  scien¬ 
tists  merely  use  the  pH  convention  as  a  piece  of 
numerical  shorthand  without  bothering  to  think, 
even  subconsciously,  what  lies  behind  it.  It  is  not 
enough  merely  to  remember  that  if  the  pH  is  low 
the  H-ions  are  high  and  vice  versa,  and  that  7  0  is 
the  centre  of  gravity.  Certainly  this  will  not  be 
enough  for  following  Professor  Small  in  his  survey 
of  the  pH  factor  or  influence.  And,  although  the 
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author  has  described  his  book*  as  “  an  introduction 
for  beginners,”  he  seems  to  assume  that  his  beginner 
has  already  and  elsewhere  made  a  pretty  good 
start  in  physical  chemistry. 

For  the  scientific  worker  engaged  in  either  food 
processing  or  food  production,  this  book  will  be  an 
invaluable  guide  and  reference  work.  The  title, 
“  pH  and  Plants  ”  might  at  first  seem  to  restrict  the 
subject  matter  to  its  agricultural  or  botanical 
aspects,  but  Professor  Small  has  cast  and  dragged 
his  nets  in  more  seas  than  one.  He  is  not  con¬ 
cerned  alone  with  the  pH  factor  in  relation  to  plant 
growth  below  soil  level;  he  deals  also  with  the 
significance  of  pH  effects  in  plant  metabolism,  and 
his  discussions  are  often  carried  forward  to  the 
stage  that  most  interests  the  food  scientist,  the 
metabolism  of  plant  products  after  harvesting. 

Variety  of  Topics 

The  main  sections  are:  pH  and  plant  saps, 
together  with  pH  changes  induced  by  incidental 
carbon  dioxide  intake;  pH  and  cell-walls,  which 
includes  a  short  discussion  of  pectic  substances;  pH 
and  protoplast,  including  some  reference  to  vita¬ 
mins;  pH  and  plant  enzymes,  with  reference  to 
such  practical  aspects  as  brewing,  bread  making, 
cacao  bean  roasting,  coffee  cultivation;  pH  and 
aquatic  life,  e.g.  plankton,  fauna  and  flora,  fresh¬ 
water  and  sea  fish;  a  long  chapter  on  soil  pH 
effects;  and  relationships  between  pH  and  plant 
health  or  disease.  Despite  the  catholic  variety  of 
these  topics,  each  is  treated  with  a  wealth  of  facts 
and  referencfes;  so  thoroughly  has  this  been  done 
that  at  times  one  feels  the  author  cannot  be  one 
man  but  must  be  a  well  organised  bureau  of  re¬ 
search  study  and  information.  In  the  brief  pre¬ 
face  Professor  Small  disclaims  completeness — 
against  the  background  of  voluminous  pH  litera¬ 
ture  he  describes  his  book  as  a  short  survey  giving 
samples  over  a  wide  field.  This  must  be  criticised, 
for  the  author  is  far  too  unassuming  in  his  self- 
assessment;  completeness  and  thoroughness  are  the 
very  qualities  that  the  book  most  seems  to  possess. 
One  feels  that  little  that  really  matters  about  the  pH 
influence  has  been  left  out  in  the  course  of  the 
author’s  selective  campaign. 

However,  as  will  be  apparent  from  this  indication 
of  the  book’s  scope,  it  is  not  to  be  read  at  one  or 
two  sittings  or  scanned  in  ’bus  or  train.  It  is  full 
of  meat,  and  any  attempt  at  rapid  absorption  will 
lead  to  an  exhausting  form  of  indigestion.  But  this 
must  not  deter  the  potential  reader.  The  technical 
book  that  is  easily  read  all  too  often  carries  a  multi¬ 
tude  of  concealed  sins;  in  a  complex  subject  sim¬ 
plicity  must  always  be  suspect.  Most  biochemists 

*  pH  and  Plants.  By  James  Small,  D.Sc.,  Ph.C.. 
F.R.P.S..  M.R.I.A..  F.R.S.E.  Pp.  214.  London.  12s.  6d. 
net. 
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would  expect  a  solid  book  about  pH  effects  to  be 
fairly  difficult.  Also,  many  of  the  natural  equi¬ 
libria  discussed  are  still  imperfectly  understood,  so 
that  the  summary  of  facts  Professor  Small  presents 
is  often  empirical  rather  than  patterned. 

Buffer  Actions 

The  enormous  significance  of  buffer  actions  in 
natural  complexities  is  almost  too  obvious  to  men¬ 
tion.  The  author  presses  for  these  kinds  of  bio¬ 
chemical  equilibria  to  be  investigated  not  by  titra¬ 
tion  curves  but  by  the  determination  and  plotting 
of  buffer-index  curves,  i.e.  buffer-indices  plotted 
against  pH  values.  He  mentions  “  a  curious  re¬ 
luctance  on  the  part  of  workers  to  use  this  method 
of  investigation  as  it  might  be  used.”  From  a 
general  viewpoint  this  part  of  his  book  is  perhaps 
the  most  important.  The  examples  that  he  pro¬ 
vides  of  the  value  of  this  method  for  studying  sap 
solutions  and  juices  will  do  much  to  remove  the 
inhibition  he  criticises. 

A  new  and  interesting  practical  application  comes 
from  work  on  silage  quality.  It  has  been  difficult 
to  establish  relationships  between  silage  quality  and 
pH  measurements  for  silage  extracts.  But  deter¬ 
mination  and  plotting  of  the  buffer-indices  for  the 
extracts  has  given  a  much  more  reliable  correla¬ 
tion.  Wher^  several  buffer  effects  can  operate, 
mere  pH  values  at  any  single  stage  in  a  changing 
balance  bear  only  an  empirical  relationship  to 
natural  phenomena;  but  the  buffer-index  curve  will 
reveal  the  “  balance  ”  of  the  various  effects.  By¬ 
way  of  .analogy  (perhaps  bad  analogy)  there  is  the 
difference  between  a  two-dimensional  and  a  three- 
dimensional  picture.  Any  research  worker  who  has 
come  up  against  co-ordination  troubles  with  natural 
pH  values  would  do  well  to  study  chapter  two  of 
the  book. 

To  indicate  fuller  references,  there  are  just  over 
twelve  pages  of  selected  bibliography,  and  the 
usual  index.  At  the  end  of  the  text  there  are  two 
apf)endices  for  ‘‘  the  non-mathematical  beginner,” 
but  these  are  fairly  concise,  and  one  feels  they 
would  have  been  more-  useful  at  double  their 
length;  their  position  certainly  would  have  been 
more  obviously  helpful  as  appendices  placed  at  the 
end  of  the  first  chapter.  The  author,  having  set  for 
himself  the  highest  standard  of  academic  science, 
does  at  times  seem  to  expect  a  similar  standard 
from  the  average  reader.  An  introductory  section 
giving  a  longer  and  slower  approach  to  those  who 
need  it  would  be  an  improvement  to  subsequent 
editions.  Nevertheless,  author  and  publishers  are 
to  be  commended  for  creating  a  book  that  will 
obviously  be  the  leading  reference  work  on  the  sub¬ 
ject  for  a  long  time  ahead. 

D.*  P.  Hopkins. 
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A  standard  beater-arm  bakery  mixer  is  used  for  the 
blending  and  ingredient-creaming  operations,  b> 
which  batter  is  introduced  into  a  filler  feed-hopper. 


The  batter  is  volumetrically  filled  into  3-oz.  cans  by  means 
of  a  6-pocket  rotary  filler.  Covered  with  crimped-on  lids, 
the  cans  are  carried  to  a  bakery  oven. 


]^()K  many  years  the  time-honoured  custom  of 
-  making  the  Christmas  pudding  has  been  upheld 
by  the  family,  each  of  its  members  having  a  hand 
in  its  mixing,  and  each  sharing  in  the  pleasure's  of 
anticipation  before  its  arrival  at  the  table.  Charles 
Dickens  in  A  Christmas  Carol  describes  the  im¬ 
mortal  Mrs.  Cratchit,  prototype  of  all  good  house¬ 
wives,  as  she  left  her  family  “  to  take  the  pudding 
up,  and  bring  it  in.”  The  goose  has  been  con¬ 
sumed  and  then :  “  Hallo !  A  great  deal  of  steam ! 


CHRISTMAS 

PUDDING 


which,  now  it  \\as  produced,  allayed  Mrs.  Crat- 
chit’s  fears  as  to  the  quantity  of  flour. 


The  pudding  was  out  of  the  copper.  A  smell  like 


washing  day!  That  was  the  cloth.  .  .  .”  The 
pudding  was  a  success  as  it  arrived  at  the  table 
”  like  a  tqjeckled  cannon-ball,  so  hard  and  Arm, 
blazing  in  half  a  quartern  of  ignited  brandy,  and 
bi  dight  with  Christmas  holly  stuck  into  the  top  ” 


Present-Day  Puddings 

The  Mrs.  Cratchit  of  today  has  two  different 
problems  with  which  to  contend — the  sufficiency 
of  her  ”  points  ”  and  the  whereabouts  of  her  tin 
opener,  not  to  mention  the  prob¬ 


lem  of  the  half-quartern  of 
brandy. 

Even  the  Christmas  pudding 
has  fallen  under  the  influence 
of  this  mechanical  age.  From 
America  we  learn*  of  the  devel¬ 
opment  by  the  Kroger  Grocery 
and  Bakery  Company,  Cin¬ 
cinnati,  Ohio,  U.S.A.,  of  a  new 
kind  of  plum  pudding  which 


The  cans  are  passed  between  a 
micro-gauge  and  guide,  the  former 
activating  an  automatic  thrust  in 
order  to  brush  aside  all  inverted 
cans. 
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oven  as  the  keystone  of  the  whole  operation.  All 
these  units  have  to  be  planned  and  co-ordinated  in 
a  way  that  would  lead  to  a  loo  per  cent,  machine 
handling  and  complete  operation. 

The  series  of  pictures  shows  step  by  step  this 
interesting  achievement  of  an  up-to-date  American 
food  manufacturing  plant. 


A  pusher-arm  automatically  loads  the  cans  from  the  flat 
s^ace  endless  chain  belt  into  the  gas-fired  flat-bed  travel¬ 
ling  oven  with  dimensions  of  10  feet  by  75  feet. 


The  hot  cans  are  discharged  on  to  an  endless  belt 
conveyor  at  the  delivery  end  of  the  oven  for  convey¬ 
ance  to  the  double-seam  closing  machine. 


Equipment  Details 

The  bakery  consists  of  a  lo  ft.  by  75  ft.  flat-bed, 
gas-fired  travelling  oven,  a  1,200  lb.  capacity  hori¬ 
zontal  dough  mixer  with  a  standard  beater-arm 
agitator  used  for  blending  operations,  and  finally 
a  6-pocket  rotary  filler  by  which  batter  is  volu- 
metrically  filled  into  3-oz.  cans.  The  hot  cans  are 
discharged  from  the  oven  on  to  an  endless  belt  con¬ 
veyor  and  are  transported  to  the  double  seam  clos¬ 
ing  machine.  Finally  the  closed  cans  reach  a  water 
spray  compartment  and  air-blast  zone  of  a  cooling 
unit,  where  all  the  cooling  and  surface  drying  of 
the  finished  and  sealed  product  is  completed.  De¬ 
livery  cartons,  sent  by  roller  conveyors,  wait  at  the 


is  lighter  than  the  usual  commercial  plum  pud¬ 
ding. 


THE  EDITOR  SENDS  CORDIAL 
GREETINGS  AND  BEST  WISHES 
FOR  A  MERRY  CHRISTMAS  TO 
ALL  READERS  AT  HOME  AND 
OVERSEAS 


closing  and  sealing  station,  filled 
with  the  sealed  cans,  and  shipped 
to  their  destination. 

Continuous  Production 

By  means  of  this  equipment, 
the  company  can  put  the  canned 
plum  pudding  prcx:ess  on  a  con¬ 
tinuous  basis  with  the  travelling 


The  cans  reach  a  water  spray  com¬ 
partment  and  air-blast  zone  of  a  cool¬ 
ing  unit.  Delivery  cartons  sent  by 
roller  conveyor  are  at  the  closing  and 
sealing  station. 
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World  Grain  Review 

The  nutritive  and  economic  importance  of  wheat 
was  fully  understood  in  antiquity.  Two  thousand 
three  hundred  years  ago  a  young  Greek  called 
Glaucon  cherished  the  ambition  of  becoming 
Governor  of  Athens.  Seeking  the  patronage  of 
Socrates,  Glaucon  called  upon  him  and  solicited  his 
vote.  Socrates,  in  order  to  find  out  the  qualifica¬ 
tions  of  the  young  candidate,  asked  him:  “How 
much  wheat  would  be  required  to  feed  the  inhabi¬ 
tants  of  the  town  of  Athens  for  one  year?”  As 
Glaucon  was  unable  to  answer  the  question, 
Socrates  declined  to  vote  for  him  and  remarked 
that  nobody  was  qualified  to  become  a  statesman 
who  was  ignorant  of  the  problem  of  wheat.  What 
a  pity  that  modern  politicians  are  not  required  to 
pass  a  similar  test ! 

As  centuries  passed,  the  problems  bearing  on  the 
production  and  distribution  of  food  lost  nothing  of 
their  importance.  A  task  like  that  of  feeding  the 
people  of  Athens,  a  town  which  then  consisted  of 
ten  thousand  houses  only,  was  a  mere  trifle  com¬ 
pared  with  that  of  providing  our  present  world 
with  some  300,000,000,000  lb.  of  wheat  yearly. 

Purpose  of  Education 

The  purpose  of  education  is  not  to  make  the 
student  a  monster  of  omniscience,  but  to  teach  him 
how  to  conduct  fruitful  investigations  in  any  field 
of  enquiry.  The  modem  student  of  food  prob¬ 
lems,  whether  he  happens  to  be  an  undergraduate 
or  a  Minister  of  State,  has  two  main  sources  of  in¬ 
formation:  the  publications  of  the  International 
Institute  of  Agriculture  in  Rome  and  those  of  the 
Food  Research  Institute  at  Stanford  University, 
California.  All  food  problems  will  in  the  future 
be  dealt  with  by  the  Food  and  Agriculture  Organi¬ 
sation  in  Washington,  which  has  already  absorbed 
the  Rome  Institute.  Whoever  wishes  to  pursue 
some  special  line  of  food  research  cannot  do  better 
than  to  consult  the  Food  Research  Institute,  whose 
publications  cover  almost  every  aspect  of  human 
and  animal  nutrition;  while  those  who  wish  to  be 
continually  informed  on  the  supply  and  demand  of 
the  various  grains,  on  crop  outlook,  on  prices, 
etc.,  in  all  parts  of  the  world,  should  read  George 
Broomhall’s  Corn  Trade  News,  a  most  authorita¬ 
tive  publication  established  in  Liverpool  in  1888. 

Food  Research  Institute 

The  Food  Research  Institute  was  founded  in 
1921  for  research  in  the  production,  distribution, 
and  consumption  of  food.  Its  erudite  directors  are 
Mr.  Joseph  S.  Davis  and  Mr.  Merrill  K.  Bennett, 
assisted  by  a  staff  of  distinguished  experts.  They 
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are  the  authors  of  studies  in  commodity  policy, 
reviews  on  grains,  fats,  and  oils,  and  of  spiecial 
monographs  on  many  other  kindred  subjects.  It  is 
Wheat  Studies,  a  periodical  published  for  the  last 
twenty-five  years,  that  has  brought  the  Institute  a 
world-wide  reputation.  Its  most  recent  publica¬ 
tion*  on  wheat  has  been  compiled  by  Miss  Helen 
C.  Farnsworth  and  Mr.  V.  P.  Timoshenko.  Who¬ 
ever  fieruses  this  comprehensive  volume  will  ac¬ 
quire  a  good  general  knowledge  of  the  baffling 
intricacies  of  the  world  wheat  problem.  The 
volume  is,  in  a  sense,  the  fruit  of  twenty-five  years 
of  intense  research  made  by  the  Institute. 

World  Competition 

Before  the  first  world  war,  most  of  the  world  was 
selling  or  buying  wheat  on  the  international  market 
on  competitive  terms.  Producers  received  nothing 
more  than  the  world  price,  less  handling  and  trans¬ 
port  costs.  But,  since  1919,  for  political  and  other 
reasons,  every  government  in  the  world  interfered 
with  the  production  or  marketing  of  bread-grains. 
Unfortunately,  all  this  official  interference  only 
made  matters  worse.  The  culminating  point  was 
the  wheat  crisis  of  1929:  it  was  the  precursor  of  a 
general  agricultural  crisis;  this  degenerated  into  a 
world  economic  crisis;  which,  in  its  turn,  led  to  the 
second  world  war. 

This  account  is  a  necessary  simplification  of  a 
very  complex  process.  But  it  should  never  be 
forgotten  that  some  80  per  cent,  of  the  world’s  in¬ 
habitants  are  farmers  and  other  primary  producers. 
If  these  have  no  purchasing  power,  industry  has 
no  markets,  trade  stagnates,  all  professions  are 
stricken,  and  the  world  gradually  becomes  a  most 
uncomfortable  place  to  live  in.  It  should  be  re¬ 
marked  in  passing  that  there  is  only  one  country 
in  the  world  where  more  people  are  occupied  in 
commerce  than  in  farming,  and  that  is  England. 

Distribution  of  Food 

Yet  it  is  certain  that  no  human  pursuit  is  more 
important  than  the  production  of  food.  The  next 
most  important  is  its  distribution.  On  this  subject 
there  is  a  sharp  conflict  of  opinion:  some  believe 
that  the  task  should  be  left  exclusively  to  the 
trader,  others  hold  that  the  State  and  its  func¬ 
tionaries  should  be  entrusted  with  it.  The  latest 
project  in  this  field  is  the  establishment  of  a  World 
Food  Board,  the  object  of  which  is  nothing  less 
than  to  ensure  that  sufficient  food  is  produced  and 
consumed  throughout  the  world.  It  will  have 
authority  to  fix  prices  of  agricultural  commodities 
in  international  trade,  to  establish  reserves,  to  buy 

*  World  Grain  Review  and  Outlook.  1945-  By 
Helen  C.  Farnsworth  and  V.  P.  Timoshenko.  Pp.  319- 
U.S.A.  $3.00. 
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up  surpluses,  and  to  distribute  food  to  every  coun¬ 
try. 

A  charitable  distribution  of  food  is  very  neces¬ 
sary  in  the  present  emergency,  and  the  building  up 
of  reserve  stocks  on  which  to  draw  in  possible 
future  emergencies — war  or  local  famine — is  equally 
desirable.  International  credits  for  agricultural  and 
Industrial  development  also  should  be  encouraged. 
Yet  it  is  more  than  doubtful  whether  the  adoption 
of  such  a  centrally  planned  and  directed  food  policy 
is  advisable  and  even  possible  in  the  long  run. 

Price  Fixing 

A  Board  entrusted  with  the  fixing  of  prices  and 
international  distribution  of  the  world’s  crops  and 
other  foodstuffs  must  soon  break  down,  the  more 
so  since  it  cannot  be  vested  with  the  power  of  legis¬ 
lation,  execution,  control,  or  sanction.  Quite  apart 
from  the  merits  or  demerits  of  price-fixing,  how  can 
the  decisions  of  such  a  Board  be  effectively  en¬ 
forced  on  a  world  scale,  in  view  of  the  fact  that  the 
comparatively  simple  International  Wheat  Agree¬ 
ments  concluded  up  to  now  were  either  violated, 
like  that  of  London  of  1933,  or  proved  altogether 
unworkable,  like  that  of  Washington  of  1942? 
There  is  nothing  more  desirable  than  the  estab¬ 
lishment  of  a  rudimentary  World  Government.  But 
the  main  task  of  such  a  Government  should  be, 
apart  from  ensuring  peace,  to  secure  and  maintain 
universal  freedom  of  trade. 

Wholesale  Planning  or  Free  Trade? 

Both  the  establishment  of  the  World  Food  Board 
and  the  policy  of  bulk  buying  by  Great  Britain  of 
wheat  in  Canada  and  meat  in  Argentina,  at  prices 
fixed  in  advance,  show  that  there  are  forces  at 
work  inimical  to  the  restoration  of  the  free  world 
market  and  favourable  to  centralised  planning  as 
well  as  to  the  substitution  of  public  authority  for 
private  trade.  Bulk  buying  seems  to  be  a  founda¬ 
tion  stone  of  the  fortress  in  which  the  enemies  of 
free  trading  are  determined  to  entrench  themselves. 

Which  of  the  systems  to  support,  that  of  the 
wholesale  planners,  or  that  of  the  free  traders,  or 
else,  that  of  a  system  combined  of  both,  is  one  of 
the  most  important  questions  of  the  time,  which 
everyone  must  resolve  according  to  his  conscience. 
Conscience,  however,  is  not  enough:  there  must 
be  knowledge  as  well.  Those  who  will  peruse  Miss 
Farnsworth’s  and  Mr.  Timoshenko’s  book,  and 
will  attentively  study  the  tables  prepared  with 
great  care  by  Miss  Peirce,  will  certainly  acquire 
the  rudiments  of  that  knowledge  without  which  it 
is  vain  to  enter  into  a  discussion  of  the  funda¬ 
mental  question — who  should  distribute  the  boun¬ 
ties  of  Nature:  the  private  trader  or  the  public 
functionary? — Paul  de  Hevesy. 
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Supplies  of  Fats  and  Oils 

Export  supplies  of  fats,  oils,  and  oilseeds  from 
major  world  surplus-producing  areas  are  estimated 
by  the  United  States  Department  of  Agriculture  to 
be  1,200,000,000  lb.  (545,000,000  kg.)  higher  in 
1946  than  in  1945.  Although  export  supplies  of 
copra  in  the  Philippines  and  the  “  outer  islands  ” 
of  the  East  Indies,  whale  oil  in  the  Antarctic, 
and  linseed  oil  in  Argentina  are  likely  to  increase 
materially  in  1947,  the  report  stated  that  total 
exports  of  fats,  oils,  and  oilseeds  from  surplus- 
producing  areas  will  still  be  well  below  pre-war 
supplies  in  1947  and  perhaps  in  1948. 

The  1946  world  export  supplies  of  fats,  oils,  and 
oilseeds  are  estimated  by  the  Department  at  about 
5,500,000,000  lb.  (2,500,000,000  kg.),  compared 
with  about  4,300,000,000  lb.  (1,950,400,000  kg.) 
in  1945  and  a  1934-1938  average  of  9,600,000,000 
lb.  (4,360,000,000  kg.). 

Outlining  some  of  the  difficulties  which  prevent 
immediate  restoration  of  pre-war  export  supplies, 
the  report  states  that  whale  oil  production  in  the 
Antarctic  under  international  agreement  is  limited 
to  about  60  per  cent,  of  the  pre-war  level  of 
1,000,000,000  lb.  (454,000,000  kg.).  Export  sup¬ 
plies  of  fats  and  oils  in  India  will  be  less  than  pre¬ 
war  levels  because  industrial  development  and  in¬ 
creased  consumer  spending  power  in  India  have 
resulted  in  an  increased  consumption  in  that  coun¬ 
try.  Strong  domestic  demands  also  are  limiting 
exports  in  other  surplus  areas,  such  as  Argentina 
and  Brazil. 

With  political  unrest  still  prevailing  in  Java  and 
Sumatra,  prospects  are  dim  for  resumption  of  ex¬ 
ports  of  palm  oil  from  the  East  Indies.  It  is  un¬ 
certain  when  and  in  what  quantity  Manchurian 
soya  beans  and  perilla  seed  will  again  be  available 
in  world  trade,  and  it  may  be  many  months  be¬ 
fore  China  resumes  exports  of  edible  oils  and  tung 
oil  in  volume. 

Output  of  whale  oil  in  the  Antarctic  in  early  1946 
totalled  about  300,000,000  lb.  (140,000,000  kg.), 
whereas  no  oil  was  produced  in  the  Antarctic  in 
1945.  Exports  of  cdpra  from  the  Philippine 
Islands  in  the  first  six  months  of  1946  totalled 
190,000,000  lb.  (86,000,000  kg.),  in  terms  of  oil. 
Philippine  copra  exports  were  negligible  in  1945. 
The  1935-1939  average  was  785,000,000  lb. 
(356,000,000  kg.),  in  terms  of  oil. 

Exports  of  oils  and  fats  from  India  are  smaller 
this  year  than  last,  because  of  a  short  crop  of  flax¬ 
seed,  an  embargo  on  exports  during  much  of  the 
year,  and  an  increased  demand  in  that  country, 
the  report  explained. 

Discussing  the  outlook  for  increased  export  sup¬ 
plies  in  world  surplus-producing  areas  in  1947,  the 
report  states  that  Philippine  copra  exports  will  be 
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greater  in  1947  than  in  1946  and  may  equal  or  seed  and  sunflowers.  With  larger  world  e.xport 
exceed  the  pre-war  volume  of  exports  of  oil  and  surpluses  of  fats  and  oils  available  in  1947, 
copra.  Exports  of  copra  and  coconut  oil  from  the  imports  into  the  United  States  probably  will 
Netherlands  East  Indies  in  1947  will  be  substanti-  increase.  Exports  from  the  United  States,  on 
ally  larger  than  the  100,000,000  lb.  (45,000,000  the  other  hand,  are  likely  to  decline.  A  net 
kg.)  estimated  for  the  latter  half  of  1946.  Pre-  import  of  fats  and  oils  is  likely  for  the  United 
war  exports  were  748,000,000  lb.  (340,000,000  kg.)  States.  This  would  be  the  first  net  import  since 
(oil  equivalent).  1942,  but  the  quantity  of  net  imports  would 

Whale  oil  output  in  the  Antarctic  in  the  1946-  be  small  compared  with  the  pre-war  aver- 
1947  whaling  season,  under  present  international  age  of  net  imports  totalling  1,500,000,000  lb. 
restrictions,  could  be  increased  to  a  maximum  of  (680,000,000  kg.). 

around  600,000,000  lb.  (270,000,000  kg.),  about  Discussing  recent  developments  in  the  fats  and 
300,000,000  lb,  (140,000,000  kg.)  more  than  the  oils  situation,  the  report  points  out  that  in  August, 
output  in  1946.  However,  on  the  basis  of  the  1946,  the  United  States  Government  signed  agree- 
number  of  factory  ships  expected  to  be  outfitted  ments  with  the  Philippine  Government  and  with 
for  the  1946-1947  expeditions,  whale  oil  produc-  the  Netherlands  Indies  Government  concerning 
tion  in  the  Antarctic  next  season  is  more  likely  to  copra  exports.  Under  the  agreement  the  Philip- 
be  about  500,000,000  lb.  (230,000,000  kg.),  half  as  pine  Government  will  grant  export  licences  only  to 
large  as  in  1935-1939  period.  countries  with  allocations  from  the  International 

Export  supplies  of  fats  and  oils  from  Argentina  Emergency  Food  Council.  Similarly,  the  current 
may  be  materially  larger  in  1947  than  in  1946,  as  supply  of  copra  in  the  Netherlands  East  Indies  is 
relatively  high  prices  to  farmers  probably  will  in-  subject  to  allocation  by  the  International  Emer- 
duce  planting  of  large  acreages,  especially  of  flax-  gency  Food  Council. 


CORRESPONDENCE 

Graded  Gelatine 

TO  THE  EDITOR  OF  FOOD  MANUFACTURE 

Dear  Sir, — In  the  October  issue  of  Food  Manu¬ 
facture  you  print,  on  page  414,  some  observations 
on  gelatine  supplies  made  at  a  recent  meeting  of 
the  Pork  and  Small  Bacon  Curers’  Section  of  the 
National  Federation  of  Meat  Traders’  Associations. 
You  report  that  one  of  the  speakers  mentioned  it 
has  been  suggested  that  different  grades  of  gela¬ 
tine  should  be  guaranteed,  but  he  did  not  know 
how  gelatine  could  be  graded.  The  answer  is  by 
the  Alfred  Adams’  Grading  System,  as  applied  to 
our  “  Silver  Stream  ”  Graded  Gelatines. 

The  reasons  that  prompted  us  to  introduce  our 
grading  system  are  apparently  much  the  same  as 
those  which  the  spokesman  of  the  Pork  and  Small 
Bacon  Curers  had  in  mind  when  he  commented  on 
the  lack  of  guaranteed  grades.  The  comparatively 
small  user  of  gelatine  who  cannot  afford  expensive 
instruments  for  testing  every  delivery,  has,  for  a 
very  long  time,  undoubtedly  felt  the  want  of  a 
gelatine  of  guaranteed  strength  that  could  be  abso¬ 
lutely  depended  upon. 

We  have,  at  the  moment,  a  booklet  in  the  course 
of  preparation  which  fully  explains  our  grading 
system.  This  booklet  not  only  explains  the  system 
by  which  our  gelatine  is  graded,  but  gives  a  lot  of 
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useful  information  to  enable  the  consumer  to  get 
the  very  best  out  of  his  gelatine. 

In  the  meantime,  perhaps  it  is  sufficient  to  say 
that  by  this  system  we  grade  the  whole  range  of 
gelatines  from  the  strongest  to  the  weakest  obtain¬ 
able  into  seventeen  basic  grades,  each  with  a 
guaranteed  minimum  jelly  strength.  This  jelly 
strength,  quoted  in  Bloom  Grams  Adams,  is  used  as 
the  basic  grade  number  in  the  title  of  each  grade. 
Other  necessary  characteristics  are  indicated  in  the 
same  way  in  this  grade  number,  the  whole  result¬ 
ing  in  a  specification  of  the  quality  of  the  gelatine 
supplied.  This  can  be  checked  up  by  anyone  with 
the  necessary  testing  apparatus. 

The  spokesman  in  question  is  correct  in  pointing 
out  that  it  is  difficult  to  grade  such  abstract  char¬ 
acteristics  as  colour  and  taste,  but  this  difficulty  is 
surmounted  when  the  product  is  a  branded  gela¬ 
tine.  No  gelatine,  regardless  of  its  jelly  strength  or 
setting  ability,  would  be  allowed  to  bear  the  edible 
symbol  in  our  grading  system  unless  it  was  quite 
suitable  from  the  point  of  view  of  both  colour  and 
taste  for  edible  purposes. 

At  the  moment,  like  most  other  people  in  our 
trade,  we  are  unable  to  take  on  any  new  customers 
owing  to  the  acute  scarcity  of  gelatine.  As  soon  as 
the  supply  position  improves,  however,  we  hope 
that  the  information  given  here  may  assist  the 
medium  and  small  sized  gelatine  user. 

G.  H.  Moore, 

Managing  Director,  Alfred  Adams  and  Co.,  Ltd. 
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Food  Review 

A  REVIEW  of  the  world  food  situation  shows  that 
there  are  at  least  three  critical  areas — those  of 
Western  Germany  and  Austria,  Rumania,  and 
South-Eastern  Asia.  While  the  rest  of  the  Balkan 
countries  can  probably  rely  on  the  recent  harvest 
to  see  them  through,  provided  they  husband  their 
resources,  drought  has  seriously  reduced  the  Ru¬ 
manian  crop.  Imports  will  be  required.  On  the 
other  end  of  the  scale,  the  situation  in  Southern 
India  grows  more  doubtful  as  the  weeks  go  by. 
Only  the  fact  that  the  population  of  Malaya  is  far 
smaller  makes  the  position  in  that  area  any  more 
secure. 

There  were  for  a  time  rumours  that  the  Chinese 
rice  crop  was  a  bumper  one;  it  was  said  to  be  the 
best  for  twenty  years.  The  last  month  has  brought 
disillusion.  Early  in  October  the  Chinese  had 
agreed  to  divert  rice  shipments  from  Siam  to  India 
and  Malaya.  This  arrangement  was  signed  on  con¬ 
dition  that  the  loan  would  later  be  repaid.  As  it 
now  seems,  the  harvest  in  China  is  less  favour¬ 
able  than  had  been  supposed.  The  total  produc¬ 
tion  is  known  to  be  8  to  12  per  cent,  below  normal; 
and  some  of  the  provinces  have  deficiencies  of  40 
per  cent.  In  other  words,  at  least  a  million  tons 
of  grain  import  will  be  required;  and  this  raises 
considerably  the  estimated  needs  of  Asia  over  the 
current  crop  year.  In  provinces  north  of  Kwangsi 
many  deaths  from  starvation  are  already  reported. 

The  problem  for  India  and  Malaya  has  been  that 
of  obtaining  shipments  of  rice  from  Burma  and 
Siam.  Grain  shipments  have  arrived  from  other 
quarters,  as  from  Brazil  and  Argentina;  but  they 
are  not  on  a  high  level  and  the  Australian  rice  crop 
is  a  poor  one.  The  Burma  position  is  by  no  means 
good.  Rain  in  late  August  improved  the  crop  pros¬ 
pects,  especially  in  the  south,  though  the  north  has 
experienced  droughts.  In  October  it  was  antici¬ 
pated  that  the  harvest  of  rice  would  reach  about 
four  million  tons,  a  figure  25  per  cent,  above  that 
for  1945.  The  acreage  under  rice  cultivation  has 
increased  by  the  same  proportion.  If  these  pros¬ 
pects  are  fulfilled,  there  will  be  some  500,000  tons 
for  export,  less  than  a  quarter  of  the  pre-war  level, 
but  an  improvement  on  1946.  Next  year  it  is  hoped 
to  increase  the  cultivated  area  by  a  further  20  per 
cent.  The  latest  information  at  the  time  of  writing 
suggests  rather  more  optimistic  views  on  the  com¬ 
ing  harvest,  but  until  more  is  known  it  is  perhaps 
not  safe  to  expect  so  high  an  export  surplus  as  a 
million  tons. 

The  Siamese  difficulties  have  been  of  another 
order.  There  is  rice  available  in  Siam,  but  much 
of  it  has  been  disappearing  into  an  obscure  black 
mrket.  For  some  months  deliveries  to  the  authori¬ 
ties  for  reparations  exports  have  fallen  well  below 
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the  promised  level.  Frequently  they  have  been 
half  expectation  or  less  than  half.  More  drastic 
steps  were  taken  in  September  by  the  Siamese 
authorities,  both  against  hoarding  and  against  the 
traffic  in  rice  across  the  frontiers.  Various  gover¬ 
nors  and  officials  were  suspended  for  their  part  in 
these  smuggling  operations,  which  seem  to  have 
diverted  nearly  100,000  tons  of  rice  in  three  months. 
In  October  there  was  a  distinct  improvement  in  de¬ 
liveries.  But  meanwhile  there  are  reports  from  the 
southern  part  of  the  country  of  a  rice  shortage, 
which  has  had  to  be  met  by  rationing  supplies. 

In  India  the  food  shortage  had  by  the  beginning 
of  October  reduced  the  country  to  three  weeks’ 
supply.  Since  then  further  shipments  have  reached 
the  country,  but  they  are  considered  insufficient. 
The  agreed  export  of  150,000  tons  of  rice  per 
month  from  Indonesia  was  for  a  time  held  up 
through  lack  of  internal  transport;  but  efforts  have 
been  made  to  overcome  this.  By  the  end  of  Octo¬ 
ber  the  deficiency  in  Southern  India  was  said  to 
cover  about  fifty  million  people.  In  Bombay  the 
situation  was  easier;  but  floods  in  Assam  have  re¬ 
sulted  in  widespread  devastation  affecting  200,000 
villagers  and  seriously  reducing  the  food  supplies. 
Until  the  close  of  January,  when  the  new  rice  har¬ 
vest  can  be  assessed,  the  position  in  Madras  will  be 
critical,  and  by  the  time  these  comments  are  pub¬ 
lished  there  may  well  be  areas  of  starvation  worse 
than  the  country  has  so  far  experienced. 


Lye  Peeling  of  Vegetables 

Until  fairly  recently  the  most  widely  used  method 
of  preparing  root  vegetables  for  processing  on  a 
factory  scale  was  to  pass  them  over  abrasive  rollers 
revolving  under  water  spra)^.  Disadvantages  of 
this  method  are  that  rollers  cannot  deal  with  con¬ 
cave  portions  of  the  vegetables  and  eyes,  etc., 
which  makes  hand-trimming  after  peeling  neces¬ 
sary,  and  that  too  much  of  the  flesh  of  the  vege¬ 
table  is  unavoidably  cut  away. 

During  the  war  a  new  method  was  adopted  which 
did  not  have  these  defects.  It  was  to  immerse  the 
vegetables  in  a  bailing  solution  of  caustic  soda 
(lye)  and  then  wash  off  the  disintegrated  skins  by 
means  of  high-pressure  sprays.  Mechanical  break¬ 
down  of  the  machinery  was,  however,  until  re¬ 
cently,  the  chief  disadvantage  of  this  method. 
Now,  Thurber  and  Bohne  (Food  Industries,  1946, 
18,  10)  claim  to  have  overcome  even  this  drawback 
with  the  development  of  a  new  type  of  lye  peeler, 
the  advantages  of  which  are  claimed  to  be  a  simple 
mechanism,  avoidance  of  skin  abrasion,  preven¬ 
tion  of  loss  of  lye  and  heat,  since  the  unit  is  totally 
enclosed,  and  automatic  regulation  of  the  bath 
temperature. 
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Food  Afloat 

INSTALLATIONS  ON  THE  QUEEN  ELIZABETH 


The  handling,  storage,  and  pre¬ 
paration  of  food  on  a  modern 
luxury  passenger  liner  resembles 
closely  the  conditions  involved  in 
luxury  hotel  management,  except 
that  the  organisation  must  be  so 
perfected  that  the  liner  is  a  self- 
contained  unit  independent  of  any 
shore  service. 

The  Cunard  White  Star  Line  has 
been  long  famed  for  its  cuisine, 
and  a  visit  to  the  Queen  Eliza¬ 
beth  prior  to  her  maiden  peace¬ 
time  voyage  showed  the  extent  of 
the  service  for  providing  food  for 
some  2,300  passengers. 

At  the  end  of  a  voyage  the 
Chief  Steward  reports  to  the 
Catering  Superintendent  on  shore 
the  quantities  of  food  remaining, 
and  an  estimate  of  the  required 
amounts  for  the  next  voyage. 
These  must  be  delivered  in  rota¬ 
tion  to  the  port  at  a  given  time 
to  permit  loading  to  proceed 
smoothly  and  to  avoid  delay  of 
the  liner  and  in  such  a  manner  as 
to  avoid  any  last-minute  prob¬ 
lems.  Deliveries  normally  com¬ 
mence  one  or  two  days  previous 
to  sailing,  the  dry  stores  being 
loaded  first  and  the  fresh  stores  at 


the  last  possible  moment  to  en¬ 
sure  the  maximum  condition  dur¬ 
ing  the  voyage.  It  is  a  matter  of 
policy  on  this  Atlantic  run  to 
load  fresh  food,  wherever  possible, 
in  preference  to  processed  food. 
A  definitely  high  stamlard  of 
quality  is  fixed  and  any  stores 
below  that  standard  are  re¬ 
jected. 

The  butcher  has  in  his  shop  a 
whole  range  of  meat  stores  in 
.  addition  to  two  fish  houses.  There 
are  chills  for  cold  meats,  poultry, 
,  and  fresh  meats,  and  the  fresh 
carcase  beef  is  always  hung.  One 
poultry  chill  room  is  used  for 
fresh  plucked  birds  and  the  other 
for  frozen  birds,  while  the  cold 
meat  room  includes  various  types 
of  meats  located  one  type  to  a 
shelf.  All  these  chill  rooms  are 
large  and  have  external  con¬ 
trols.  All  the  meat  is  prepared 
for  the  chefs  in  this  butcher’s 
shop,  a  staff  of  twelve  experts 
cutting  and  carving  the  meat  as 
required.  A  special  concession  is 
made  by  the  British  Government 
to  such  ocean-going  passenger 
ships  on  the  grounds  of  national 
prestige.  For  these  reasons  cater¬ 


ing  and  food  are  at  a  definitely 
high  level,  despite  the  admitted 
stringency  which  the  normal 
Britisher  experiences. 

The  bakery  on  board,  with  a 
staff  of  twelve,  stores  its  own  re¬ 
quirements  except  where  these 
are  draw'n  from  the  central  stores. 
Here,  again,  conditions  are  vastly 
superior  to  the  normal  British 
standards;  there  are  some  eighteen 
types  of  bread  baked  daily,  and 
the  bakery  also  handles  milk  pud¬ 
dings,  pies,  and  similar  require¬ 
ments. 

The  galley  premises  are  of 
modern  style,  with  stainless  steel 
and  monel  metal  dominating  the 
scene.  The  kitchens  are  all-elec¬ 
tric  and  mechanisation  has  been 
extensively  used.  Around  some  of 
the  galleys,  steel  grids  are  used  to 
allow  the  emission  of  cooking 
odours  and  heat,  while  a  most  in¬ 
teresting  use  of  storage  space  for 
completed  meals  is  shown  round 
the  various  stoves,  grills,  pans, 
and  boilers.  The  layout  is  so 
planned  that  there  is  also  similar 
space,  under  the  counters,  for 
either  ice  cold  or  piping  hot 
dishes,  the  stewards  circulating 
around  the  service  bars  and  re¬ 
ceiving  the  food  from  the  galley 
staff. 

Some  10,000  meals  are  served 
daily  on  this  liner,  while  bars, 
grills,  and  other  facilities  con¬ 
tinue  almost  without  respite  de¬ 
pendent  on  the  demands  of  the 
passengers  carried.  There  are 
facilities  for  special  food  for  all 
sects,  religions,  and  nationalities, 
not  only  at  normal  meal  times 
but  at  unusual  times.  Only  by 
the  most  perfect  management  of 
handling,  storage,  and  prepara¬ 
tion,  and  by  the  maximum  use  of 
mechanised  equipment  could  this 
be  made  possible. 

The  electrical  requirements  of 
the  hotel  services  are  supplied 
from  four  2,2(K)  kw.  generators, 
the  power  being  distributed 
throughout  the  ship  from  four 
main  switchboards.  These  ser¬ 
vices  include  the  illuminative  and 
deeorative  lighting,  electric  heat¬ 
ing,  electric  cooking,  motor-driven 
ventilating  fans,  motor-driven 
pumps  for  hot  and  cold  water  ser¬ 
vices,  sanitary  services,  refrigera¬ 
tors,  dumb  waiters,  cabin  fans, 
etc.  Saturated  steam  for  hotel 


The  bakery  on  board  the  “  Queen  Elizabeth.” 
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services,  e.g.  heating  and  cooking, 
is  supplied  from  four  of  the  main 
water-tube  boilers  equipped  with 
de-superheaters.  The  hotel  ser¬ 
vices  equipment  include :  electric¬ 
ally  operated  refrigerators,  cold 
fresh-water  system — 2  pumps, 
hot  fresh-water  system — 4  pumps, 
culinary  water  system — 2  pumps, 
drinking  water  system  and  filters 
—2  pumps,  iced  water  system,  re¬ 
frigerator  brine  circulating  pumps, 
and  refrigerator  condenser  circu¬ 
lating  pumps. 


The  Cake  and  Biscuit  Manufac¬ 
turers*  War-Time  Alliance,  Ltd. 

The  ramifications  of  the  biscuit 
industry  during  the  year  are  set 
out  in  the  recently  published  Re¬ 
port  of  the  Council  of  the  Cake 
and  Biscuit  Manufacturers’  War- 
Time  Alliance,  Ltd.,  for  the  year 
ended  June  30,  1946,  presented  at 
the  fifth  Annual  General  Meet¬ 
ing  of  the  Alliance  on  October  25, 
1946. 

The  activities  of  the  Alliance 
may  be  assessed  by  the  fact  that 
there  are  twenty-five  active  com¬ 
mittees  appointed  by  the  Council. 

A  copy  of  the  balance  sheets 
and  auditors’  report,  together 
with  the  income  and  expenditure 
account  for  the  year  ended  June 
30,  1946,  form  part  of  the  Report 
and,  where  possible,  comparative 
figures  for  the  year  1944-1945  are 
shown  in  the  accounts. 


Voice  and  Vision 

Films,  radio,  press  information, 
film-strip,  exhibitions,  and  em¬ 
ployers’  welfare  and  training 
schemes  are  among  the  activities 
handled  by  a  new  company,  Voice 
and  Vision,  Ltd.  The  Company 
owes  its  inception  to  the  increased 
interest  which  is  being  shown  in 
specialised  media. 


National  Adhesives,  Ltd. 

Mr.  Arthur  Williams,  Director 
in  charge  of  sales  of  National 
Adhesives,  Ltd.,  has  just  returned 
from  America  on  the  Queen  Eliza¬ 
beth  after  visiting  their  Associ¬ 
ated  Companies  in  America  and 
Canada. 

December,  1946 


Trade  Visit 

Captain  R.  Alcock,  of  W.  J.  Al- 
cock  of  Calcutta,  who  is  now  on 
a  visit  to  this  country,  will  be 
pleased  to  meet  British  manufac¬ 
turers  to  discuss  plans  and  ar¬ 
rangements  in  India.  Until  an 
office  is  found  in  London,  en¬ 
quiries  should  be  addressed  c/o 
Leonard  Hill,  Ltd.,  17,  Stratford 
Place,  London,  W.l. 


Institute  of  Brewing 

The  following  are  the  arrange¬ 
ments  for  the  1946-1947  Session  of 
the  London  Section  of  the  Insti¬ 
tute  of  Brewing : 

1946. 

December  9.  “  The  1946  Barleys 
of  Yorkshire  and  the  Northern 
Counties.”  Mr.  W.  Stannard. 

1947. 

January  13.  “  Oil  Firing.”  Mr. 
W.  A.  Hubbard,  M.  Inst.  Petro¬ 
leum,  M.  Inst.  Fuel. 

February  10.  “  Modern  Devel¬ 

opments  in  Malting  Mechanisa¬ 
tion.”  Mr.  W.  Hynard. 

April  14.  ”  U.S.A.  Review.” 
Mr.  A.  J.  Curtin  Cosbie,  B.Sc., 
A.R.I.C.,  A.R.C.Sc.I. 


Society  of  Instrument  Technology 

The  following  are  details  of 
meetings  of  the  London  Section  of 
the  Society  of  Instrument  Tech¬ 
nology  for  1947 : 

Tuesday,  January  28.  ”  Some 

Applications  of  Electronics  in  the 
Iron  and  Steel  Industry,”  W.  C. 
Fahie,  M.Sc.  (British  Iron  and 
Steel  Research  Association). 

Tuesday,  February  25.  ”  The 

Reliability  of  Small  Electrical  Ap¬ 
paratus,”  A.  C.  Lynch,  M.A.  (Post 
Office  Engineering  Research  Sta¬ 
tion). 

Tuesday,  March  25.  ”  Elec¬ 

tronics  in  Non-destructive  Testing,” 
R.  Meakin,  B.Sc.,  A. Inst. P.  (.\rma- 
ment  Research  Department,  Minis¬ 
try  of  Supply). 

Tuesday,  April  20.  ”  Molten . 

Metal  Temperature  Measurement.” 
J.  A.  Hall,  A.R.C.S.,  B.Sc.,  D.I.C. 
(National  Physical  Laboratory). 

All  meetings  will  be  held  at  the 
Royal  Society  of  Tropical  Medi¬ 
cine  and  Hygiene,  Manson  House, 
Portland  Place,  W.l,  and  will 
commence  at  7  p.m. 


Ozone  in  Industry 

Covering  the  use  of  ozone  for 
deodorising  and  revitalising  pol¬ 
luted  air,  preventing  taint  and 
mould  growth,  better  preservation 
of  foodstuffs,  and  the  sterilisa¬ 
tion  of  water  supplies,  the  Visco 
Engineering  Co.,  Ltd.,  have 
issued  a  new  leaflet  (No.  466)  de¬ 
scribing  Viscozone  generators  and 
their  use  in  this  sphere. 


Packaging  Competition 

A  £1,000  packaging  competition 
sponsored  by  the  Metal  Box  Co., 
Ltd.,  and  organised  by  the  Cen¬ 
tral  Institute  of  Art  and  Design, 
is  divided  into  two  sections  as 
follows : 

Section  i.  Open  to  art  students 
and  professional  designers  resident 
and  practising  in  Great  Britain. 

Section  2.  Open  to  anyone  resi¬ 
dent  in  Great  Britain,  excluding 
those  qualified  for  Section  i. 

Suggestions  and  designs  for  any 
package  relative  to  commodities 
generally  sold  through  grocers, 
chemists,  stationers,  ironmongers, 
and  the  motor  trade  are  required. 

The  closing  date  is  January  4, 
1947,  and  particulars  may  be  ob¬ 
tained  from  the  Central  Insti¬ 
tute  of  Art  and  Design. 


Review  of  Year’s  Progress 

Sir  Robert  Leighton,  chairman 
of  the  Printing  and  Allied  Trades 
Research  Association,  presided  at 
the  sixteenth  Annual  General 
Meeting  of  PATRA  at  the  Federa¬ 
tion  of  Master  Printers’  Offices  on 
October  23. 

The  Annual  Report  for  1945-1946 
was  presented  and  accepted.  The 
chairman  briefly  surveyed  high¬ 
lights  of  the  year’s  work  and 
progress,  and  the  following  mem¬ 
bers  of  the  Council  were  newly 
elected : 

Mr.  G.  M.  Ashwell,  of  Imperial 
Chemical  Industries,  Ltd.;  Dr.  J. 
Grant,  M.Sc.,  F.R.I.C.,  of  Thomas 
Owen  and  Co.,  Ltd.;  Mr.  G.  Wren 
Howard,  M.C.,  M.A.,  of  The 

Publishers  Association;  and  Mr. 
G.  B.  C.  Johnston,  of  Wiggins, 
Teape  and  Co.  (1919),  Ltd.  Sir 
Robert  Leighton  was  re-elected 
chairman  of  PATRA. 
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OBITUARY 
Mrs.  J.  E.  Fox 

We  regret  to  announce  the 
death,  after  a  long  and  painful 
illness,  of  the  Honorary  Organis¬ 
ing  Secretary  of  the  Food  Educa¬ 
tion  Society,  Mrs.  J.  E.  Fox. 

One  of  her  colleagues  writes : 
“  There  can  be  few  members  who 
have  given  longer  service  to  the 
Society.  As  Honorary  Assistant 
to  Mr.  Hecht  during  his  failing 
years,  as  Honorary  Secretary 
after  his  death,  which  followed 
the  loss  by  enemy  action  of  almost 
all  the  Society’s  assets,  and  subse¬ 
quently  during  the  reconstruction, 
Mrs.  Fox  worked  valiantly  and 
ungrudgingly,  never  failing  to  ac¬ 
cept  responsibility  or  to  draw  on 
her  considerable  experience  of  the 
Society’s  efforts  to  give  advice. 

After  the  reconstruction  she  was 
the  main  organiser  of  several  con¬ 
ferences,  a  long  list  of  lectures, 
and  many  other  activities  carried 
to  success  during  subsequent 
years. 

Mrs.  Fox  had  abilities  of  a  high 
order.  Her  service  was  generous. 
Her  courage  never  failed.  Her 
faith  remained  steadfast.  She  has 
left  an  example  to  follow.” 


World  Eogineering  Conference 

Arising  out  of  the  International 
Technical  Congress  held  in  Paris 
September  Iff  to  21,  1946,  the 
delegates  and  observers  from 
thirty  nations,  appointed  by  the 
various  Governments  and  Na¬ 
tional  Engineering  Institutions 
and  Associations,  unanimously 
adopted  the  following  resolution : 

”  To  establish  an  international 
organisation  under  the  name  of 
‘  World  Engineering  Conference  ’ 
constituted  under  the  French  Law 
of  July  1,  1901,  continuing  from 
the  date  of  its  legal  establish¬ 
ment  the  existing  organisation 
now  known  as  ‘  International 
Technical  Congress.’  ” 

The  principal  objects  of  the 
Conference  are : 

(а)  To  prepare  for  the  establish¬ 
ment  of  the  future  World  Engineer¬ 
ing  Federation. 

(б)  To  assure,  if  need  be,  the 
holding  of  future  International  En¬ 
gineering  Congresses. 

(c)  To  establish  contact  especially 
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with  the  Economic  Social  Council 
of  the  United  Nations  Organisa¬ 
tion  and  with  UNESCO. 

The  Council,  composed  of  two 
delegates  appointed  by  the  Na¬ 
tional  Committees  or  by  agree¬ 
ment  between  the  Engineering  In¬ 
stitutions  or  Associations  who  are 
members  of  the  Conference,  will 
elect  an  Executive  Board,  with  a 
maximum  of  twelve  members  and 
a  President,  who  will  administer 
the  Conference. 

A  provisional  Board,  comprising 
delegates  from  nine  countries, 
was  appointed,  whose  duty  will 
be  to  prepare  the  constitution  and 
to  form  the  Conference. 

Mr.  A.  Antoine,  Inspecteur 
'General  a  VElectricite  de  France, 
President  of  the  Congress,  was 
unanimously  elected  the  first 
President  of  the  Conference,  with 
Mr.  W.  R.  Howard,  Great  Bri¬ 
tain,  and  Mr.  P.  Soutter,  Switzer¬ 
land,  as  Vice-Presidents. 


Road  Transport 

Speaking  of  the  future  of  the 
transport  industry  and  the  threat 
of  nationalisation  at  the  ”  Carry 
On  Road  Transport  ”  Exhibition 
in  London,  Captain  the  Right 
Hon.  Lord  Teynham,  D.S.O., 
D.S.C.,  R.N.  (Retd.),  chairman  of 
the  House  of  Lords  Road  Group, 
said  that  the  transport  industry 
was  willing  to  stand  or  fall  by  a 
Public  Enquiry  and  maintained 
that  the  industry  was  justified  in 
calling  on  the  Government  to  have 
such  an  enquiry  because  it  was 
efficient,  and  undoubtedly  if  this 
industry  were  nationalised  it 
would  be  wrapped  up  in  a  net¬ 
work  of  red  tape  and  the  whole 
organisation  of  the  industry 
would  be  slowed  down.  The 
small  trader  would  also  suffer  and 
find  that  the  personal  touch,  so 
necessary  in  the  delivery  of  his 
goods,  would  not  exist  any 
longer.  He  would  have  to  rely 
on  a  form-filling  organisation 
which  may  not  deliver  his  goods 
to  time  or  in  good  condition.  The 
public  would  suffer  for  the  same 
reason,  the  general  life  of  the 
country  would  be  slowed  down, 
and  industry  would  suffer  irrepar¬ 
able  harm. 


Aluminium  Linings  for  Fish  Holds 

Sheet  aluminium  linings  are 
being  installed  in  the  fish  holds 
of  a  number  of  trawlers  now 
under  construction  in  Scotland. 
This  new  experiment  is  intended 
particularly  for  trawlers  remain¬ 
ing  several  days  at  sea,  whereby 
fish  will  be  kept  fresher  and 
cleaner  than  is  possible  with 
wood-lined  holds. 

The  firm  concerned  is  Unitas 
(Dundee),  Ltd.,  who  are  at 
present  building  two  motor  fishing 
vessels  of  this  type.  They  believe 
that  aluminium  will  be  used  ex¬ 
tensively  in  the  future  because  it 
is  bacteria-proof. 


Self-Adhesive  Tapes 

The  use  of  self-adhesive  tape  in 
the  packaging  field  is  growing  so 
rapidly  that  manufacturers  are 
finding  difficulty  in  coping  with 
the  demand.  These  tapes  stick  to 
any  surface  by  mere  pressure,  and 
are  equally  effective  on  paper, 
board,  glass,  metal,  plastic,  or 
transparent  film.  The  most  popu¬ 
lar  base  material  is  cellulose,  as 
this  can  be  made  in  a  variety 
of  fine  transparent  and  opaque 
colours,  and  is  in  addition  very 
pliable,  moulding  itself  readily  to 
the  flanges  or  other  irregularities 
of  the  pack.  These  tapes  do  not 
peel  off,  but  can  be  readily  re¬ 
moved  from  hard  surfaces  without 
leaving  marks. 

Apart  from  a  wide  range  of 
colours,  cellulose  tapes  can  now 
be  obtained  overprinted  to  any 
special  design.  This  development 
is  of  obvious  importance  from  the 
publicity  and  ”  sales-appeal  ” 
angle. 

One  manufacturer  stocks  a 
range  of  eight  transparent  and 
opaque  colours  in  cellulose  self- 
adhesive  tapes,  in  widths  from 
J  in.  to  2  in.  These  are  normally 
stocked  in  rolls  of  36  or  72  yards, 
or  in  rolls  of  125  yards  for  use 
on  automatic  sealing  machines. 
Special  sizes  and  colours  can 
normally  be  made.  Hand  dispen¬ 
sers  and  semi-automatic  dispen¬ 
sers  are  available  from  the  manu¬ 
facturers,  Industrial  Tapes,  Ltd., 
and  for  large  outputs  fully  auto¬ 
matic  sealing  machines  are  on  the 
market. 
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Smithfield  Institute  Comes  of  Age 

TRAINING  IN  FOOD  TECHNOLOGY 


Lyons  International  Fair 

The  next  Lyons  Fair  takes 
place  from  April  12  to  21,  1947, 
under  the  Presidency  of  M.  Edou¬ 
ard  Herriot.  This  will  be  the 
second  post-war  opening,  the  first 
having  taken  place  last  April, 
only  six  months  after  the  Exhibi¬ 
tion  buildings  had  been  de-requi- 
sitioned.  Several  improvements 
have  been  planned  which  will 
make  the  Lyons  Fair  of  1947 
bigger  and  more  attractive  than 
any  of  its  predecessors. 

The  Exhibition  will  be  truly 
representative  of  French  industry 
as  a  whole,  and  many  other  coun¬ 
tries  will  exhibit. 


V-Belt  Manual 

In  issuing  a  new  manual  J.  H. 
Fenner  and  Co.,  Ltd.,  have  en¬ 
deavoured  to  make  it  a  complete 
textbook  on  V-belt  driving.  The 
very  simple  standard  drive  selec¬ 
tion  tables,  a  feature  of  earlier 
catalogues,  have  been  retained, 
but  modified  to  give  the  actual 
horse  power  which  the  selected 
number  of  V-belts  is  capable  of 
transmitting  under  each  set  of 
conditions  selected  by  the  user. 
This  additional  information  has 
been  included  without  in  any  way 
affecting  the  simplicity  of  the 
tables. 

There  are  full  descriptions  of 
the  latest  “Fenner”  V-belts  de¬ 
veloped  for  special  conditions,  one 
of  which  is  a  combined,  anti¬ 
static,  heat  and  oil  resisting  V- 
belt,  the  other  two  having  steel 
cables  and  rayon  cords  respec¬ 
tively.  The  opportunity  has  also 
been  taken  throughout  this  new 
catalogue  to  revise  the  V-belt 
symbol  numbers  to  bring  these 
into  line  with  those  adopted  for 
the  proposed  British  Standards 
Specification  which  is  now  under 
consideration.  Additional  infor¬ 
mation  has  been  given  on  the 
standard  designed  pulleys  and 
the  range  carried  by  the  various 
Fenner  branches.  For  the  design¬ 
ing  of  V-belt  drives  from  first 
principles,  greatly  extended  horse 
power  tables  have  been  included, 
and  these  enable  full  advantage 
to  be  taken  of  larger  diameter 
pulleys  where  these  can  be  in¬ 
stalled. 
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From  its  humble  beginnings  in 
1923  in  the  parlour  of  an  old 
house  in  Cedars  Road,  Battersea, 
London,  the  Smithfield  Institute, 
or,  as  it  is  in  future  to  be  known, 
the  Smithfield  College  of  Food 
Technology,  has  emerged  stronger 
than  ever  before  and  its  scope  in 
the  coming  years  will  be  con¬ 
stantly  widened. 

Much  of  the  success  of  the  In¬ 
stitute  today  is  due  to  Mr.  Walter 
Nevell  who,  realising  the  need  for 
technical  education,  worked  hard 
to  bring  his  ideas  before  the  trade 
and  the  London  County  Council, 
encouraged  by  Mr.  R.  C.  Ham¬ 
mett,  now  a  member  of  the  Court 
of  Common  Council  of  the  City 
Corporation.  Mr.  Nevell,  who  died 
in  1939,  was  succeeded  by  Dr. 
Evan  J.  Evans,  M.Sc.,  Ph.D.,  who 
has  carried  on  the  work  under 
many  difficulties.  During  the  war 
the  premises  in  Saffron  Hill  were 
badly  damaged,  and  work  had  to 
be  continued  in  a  one-time  elemen¬ 
tary  school  in  Eagle  Court,  St. 
John’s  Lane,  London.  A  further 
difficulty  was  that  the  junior  sec¬ 
tion  had  to  be  evacuated;  but  all 
these  vicissitudes  were  faced  and 


tackled  by  Dr.  Evans  with  the 
support  of  his  staff,  and  in  par¬ 
ticular  with  the  help  of  Mr.  Frank 
Gerrard,  an  original  student  under 
the  founder.  Both  Dr.  Evans  and 
Mr.  Gerrard  have  now  bpen  ap¬ 
pointed  to  the  Council  of  the  re¬ 
cently  inaugurated  national  In¬ 
stitute  of  Meat. 

A  study  of  the  current  syllabus, 
which  may  be  obtained  on  appli¬ 
cation  to  the  Principal,  indicates 
that  the  College  of  Food  Tech¬ 
nology  is  not  confining  its  efforts 
to  the  meat  trade;  bacon  curing, 
meat  preservation,  fish,  fruit  and 
vegetable,  milk,  and  other  indus¬ 
tries  will  in  future  be  catered  for, 
and  in  some  instances  classes  are 
already  in  being  or  in  the  course 
of  formation.  Both  the  present 
accommodation  *  and  the  original 
plan  for  Saffron  Hill  are  inade¬ 
quate  for  the  full  fruition  of  the 
scheme,  and  the  L.C.C.  has  al¬ 
ready  given  instructions  for  a  new 
site  to  be  found  on  which  a  more 
fitting  edifice  will  be  erected.  The 
illustration  of  the  handsome  build¬ 
ing  shows  a  perspective  based  on 
a  set  of  plans  prepared  for  one 
possible  site. 


Changes  of  Address 

The  works  and  offices  of  the 
Whitehead  Chemical  Co.,  Ltd.,  are 
now  situated  at :  Holt  Mill  Road, 
Waterfoot,  Lancashire.  Tel. : 
Kossendale  1052. 

* 

Britannia  Batteries,  Ltd.,  mak¬ 
ers  of  Alklum  and  Britannia  bat¬ 
teries,  have  moved  to  new  offices 
at :  Trafalgar  House,  9,  Great 
Newport  Street,  London,  W.C.2. 
Tel. :  Temple  Bar  2354-5. 

* 

Mercantile  Credit  Co.,  Ltd., 
have  now  removed  from  their 
temporary  war-time  offices  at 
208a,  Regent  Street,  London, 
W.l,  to  new  offices  at  Argyll 
House,  246-250,  Regent  Street, 
London,  W.l. 

« 

With  a  view  to  consolidating 
the  whole  of  the  Company’s  Lon¬ 
don  Office  facilities  in  one  build¬ 
ing,  Newton,  Chambers  and  Co., 
Ltd.,  are  transferring  the  activi¬ 
ties  of  the  ironworks  section  of 
their  business  to  Grand  Buildings, 
Trafalgar  Square,  London,  W.C.2. 
Tel. :  Abbey  5865,  6,  and  7,  and 
Whitehall  4130. 


The  British  Cake  and  Biscuit 
Association 

• 

The  handbook  for  1946  of  the 
British  Cake  and  Biscuit  Associa¬ 
tion  containing  the  report  of  the 
Executive  Committee  for  the  year 
ending  May  31,  1946,  has  recently 
been  issued.  Among  a  large 
number  of  items  tabulated  is  a 
report  on  the  Baking  Wages 
Council,  which  records  an  increase 
of  wages  and  a  guaranteed  week 
throughout  the  industry. 

The  British  Baking  Industries’ 
Research  Association  has  now 
finalised  its  preliminary  work  and 
is  assured  of  Government  support. 
It  will  render  a  twofold  service : 
firstly,  i)nmediate  assistance  to  its 
members  in  the  production  diffi¬ 
culties  which  may  face  them; 
secondly,  the  results  of  its  re¬ 
search  into  many  production 
problems  of  the  industry  with  a 
view  to  a  long-term  policy. 

The  de-zoning  of  biscuits  which 
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OBITER  DICTA 

•  Some  prisoners  of  war  on 
farms  have  iiecome  too  fat  to 
work. — Mr.  A.  J,  Bucknell 
speaking  to  farmers  at  Maiden¬ 
head. 

•  Are  we  to  sell  300  years  of 
Empire  development  for  dried 
eggs  and  the  dehydrated  pro¬ 
ducts  of  Metro-Goldwvn-Mayer  ? 
—Mr.  Basil  Webb.  M.P. 

•  If  my  son,  who  works  two 
land  machines,  could  ride  on 
the  machines,  he  would  get  the 
extra  cheese  ration,  but  not  if 
he  walked  behind  them. — Cor¬ 
respondent  to  the  "  Sunday  Ex¬ 
press.” 

•  Milk  drunk  liefore  whisky, 
we  read,  prevents  the  latter 
from  having  any  effect.  Red 
noses,  will,  it  is  thought,  now 
qualify  their  owners  for  the 
milk  priority  list. — "  Punch.” 

•  For  s(‘veral  reasons  biscuits 
are  unlike  that  noxious  and 
mysterious  conccKtion  which 
masquerades  under  the  fine 
British  name  of  bread. — Mr. 
Alltghan.  M.P. 

•  It  seems  rather  odd  that  we 
should  be  sending  flour  abroad 
and  that  it  should  apparently 
be  coming  back  to  us  in  the 
form  of  biscuits. — Lieut. -Com¬ 
mander  Clark  Hutchison.  M.P. 

•  I  imagine  that  under  Social¬ 
ism  cocks  will  lay  eggs.  After 
all  we  see  in  the  feathered 
world  the  results  of  artificial 
nationalisation.  —  Lieut. -Com¬ 
mander  Gurney  Braithwaite. 
M.P. 

•  A  man  is  already  half  dead 
if  he  spends  his  life  fussing 
about  routine  day-to-day  mat¬ 
ters.  He  lives  when  he  is  con¬ 
cerned  with  the  deepening  of 
f\is  knowledge,  the  expansion  of 
his  ideas,  the  strengthening  of 
his  mind. — Mr.  J.  Twomey. 
speaking  at  the  Manchester 
Flour  Milling  Students’  Society. 

•  Mr.  Dalton  says,  when  he 
looks  at  the  financial  position 
of  this  country,  that  he  has  a 
song  in  his  heart.  I  would 
like  to  tell  him  that  when  we 
look  at  our  personal  financial 
position  we  have  a  pain  in  the 
neck. — Bishop  of  Chelmsford. 


became  operative  on  April  27  was 
not  unanimously  welcomed,  some 
manufacturers  holding  the  view 
that  biscuit  zoning  should  con¬ 
tinue  in  operation  until  ingre¬ 
dients  were  more  freely  available, 
although  the  majority  of  manufac¬ 
turers  were  of  the  opinion  that 
distributive  markets  should  be 
freed  as  quickly  as  possible.  The 
Transport  and  Distribution  Com¬ 
mittee  of  the  Association  organ¬ 
ised  de-zoning  with  the  distinct 
understanding  that  there  should 
be  no  cut  in  ingredients,  but  it 
has  to  be  recorded  that  five  days 
after  de-zoning  became  operative, 
the  Ministry  of  Food  announced 
not  only  a  cut  in  fat  but  also  a 
reduction  of  25  per  cent,  in  biscuit 
production. 

The  Report  states  that  it  would 
be  idle  to  attempt  to  forecast  the 
prospects  for  the  year  1946-1947, 
and  points  out  that  the  outlook 
regarding  flour  and  fat  is  depress¬ 
ing  in  the  extreme.  The  sugar 
situation  would  appear  to  be  a 
little  brighter  and  there  seems  to 
be  no  great  fear  of  a  shortage. 

Ancillary  ingredients  show  signs 
of  gradually  trickling  back,  al¬ 
though  the  high  prices  demanded 
may  prevent  the  manufacturer 
making  full  use  of  them  unless  the 
Government  permits  some  relaT^a- 
tion  in  their  restrictions  on  selling 
prices. 


British  Sugar  Corporation 

At  the  tenth  annual  ordinary 
general  meeting  of  the  British 
Sugar  Corporation,  Ltd.,  Lieut.- 
Colonel  Sir  Francis  Humphreys, 
G.C.M.G.,  G.C.V.O.,  K.B.E., 

C.I.E.  (chairman),  presiding,  it 
was  shown  in  the  chairman’s  ad¬ 
dress  circulated  with  the  report 
and  accounts  that  the  Directors 
recommended  that  a  dividend  for 
the  year  of  4^  per  cent.,  less  tax, 
be  paid,  absorbing  £123,750,  and 
that  the  balance  of  £^,8%  be 
carried  forward. 


Weston  Foods 

Weston  Foods  announce  a  final 
dividend  of  5  per  cent,  and  a 
bonus  of  10  per  cent.,  both  less 
tax,  on  the  Ordinary  shares  in 
respect  of  the  39  weeks  to  March 
30,  1946. 


Food  Manufactun 


Canada’s  Salmon  Industry 

HOPES  FOR  INCREASED  CATCHES 


British  Columbia’s  salmon  fac¬ 
tories  have  been  preparing  to  send 
the  greater  part  of  their  194t)  pack 
to  the  United  Kingdom,  and 
figures  may  reach  those  of  the 
best  export  years. 

During  1910-1945  the  demand 
by  the  Forces  for  canned  fish  was 
extremely  heavy,  resulting  in  de¬ 
velopments  in  British  Columbia 
canned  herring  and  salmon,  the 
increase  being  sevenfold  as  com¬ 
pared  with  pre-war.  The  total 
amount  of  canned  fish  put  up  in 
Canada  for  the  year  ending  June 
80,  1946,  is  estimated  at 

161,000,000  lb.,  of  which  about 
90,000,000  lb.  were  booked  for  the 
United  Kingdom  and  40,000,000 
lb.  for  UNRRA.  Of  the  1,740,000 
cases  of  salmon  packed  in  1945, 
800,000  were  held  for  Canadian 
civilian  consumption. 

Means  have  been  taken  to  make 
it  easier  for  salmon  to  return  to 
their  birthplaces  in  British  Colum¬ 
bia,  particularly  in  the  famous 
Fraser  River,  where  obstructions 
in  what  is  known  as  Hell’s  Gate 
have  been  removed.  As  a  result, 
the  number  of  salmon  taken  is 


expected  to  be  greater  in  the 
future  than  in  the  best  years  of 
the  past.  When  salmon  are 
spawned  in  the  upper  reaches  of 
the  river  and  lake  systems  con¬ 
necting  with  the  Fraser,  they 
spend  a  year  in  their  “  home 
lakes.”  They  then  make  their 
wav  down  the  Fraser  into  the 
Pacific.  It  is  easy  to  pass  Hell’s 
Gate  when  swimming  downstream, 
but  difficult  until  now  to  get  back 
“  home,”  three  years  later,  full- 
grown,  when  they  have  to  run  the 
gauntlet  of  the  fishermen  lying  in 
wait,  who  net  them  by  the  hun¬ 
dreds  of  thousands.  Those  which 
pass  into  the  Fraser  River  stop 
eating  when  they  reach  fresh 
water— their  ‘‘motive  power  ”Ts 
the  natural  oil  in  their  sleek 
bodies.  They  pass  Hell’s  Gate 
and  continue  on  to  a  lake  or 
stream,  the  exact  spot  where  they 
were  spawned.  If  they  cannot 
reach  their  parent  stream  waters, 
the  spawn  is  a  failure,  and  four 
years  later  none  of  their  offspring 
come  back  from  the  Pacific. 

For  canning  there  are  several 
species,  the  Sockeye  being  the 


An  Indian  workman  loading  a  retort  with  cans  of  salmon. 
December,  1946 


An  Indian  girl  dealing  with  the  salmon 
as  they  come  along  on  the  factory’s 
“  cleaning  line.” 


best  known.  Each  of  the  species 
has  many  branches  in  its  genea¬ 
logical  tree.  Each  branch  has  also 
its  own  habitat,  and  goes  straight 
from  the  open  sea  to  its  own  par¬ 
ticular  spawning  ground. 


Electronic  Cookers 

The  Radarange,  an  electronic 
cooker  about  the  size  of  a  5-foot 
refrigerator,  has  been  demon¬ 
strated  by  its  manufacturers.  The 
Raytheon  Manufacturing  Com¬ 
pany,  U.S.A.  Foods  which  would 
normiilly  take  minutes  or  even 
hours  to  cook  are  ready  for  the 
table  within  a  few  seconds.  Some 
slight  differences  were  noted  in 
the  cooking  process — gingerbread 
had  no  crust,  onions  remained 
crisp  and  white — but  taste  proved 
them  all  to  be  thoroughly  cooked. 

The  cooker,  based  on  the  war¬ 
time  developed  magnetron  tube, 
is  to  go  into  production  within 
two  or  three  months.  Manufac¬ 
ture,  however,  will  be  limited  to 
commercial  models  although  a 
domestic  type  is  scheduled. — 
Reuter’s  Trade  Service. 
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News 

Shell  Eggs  from  Poland 

Resumption  of  imports  of  shell 
eggs  from  Poland  commenced  in 
November  as  the  result  of  an 
agreement  just  concluded  between 
the  Ministry  of  Food  and  the 
Polish  Government  through  their 
co-operative  export  organisation 
known  as  “  Spelem.”  The  quan¬ 
tity  involved  is  small,  some  two 
and  a  half  million  eggs,  due  to  the 
approach  of  winter,  but  it  is  pos¬ 
sible  that  this  deal  may  lead  to 
very  substantial  imports  of  shell 
eggs  from  Poland  in  1947.  With  * 
the  money  obtained  for  these  eggs 
the  Poles  have  purchased  barrelled 
herrings  from  this  country. 


**  Toffee  Apples  ”  and  “  Chocolate 
Apples  ’* 

In  future  fresh  apples  coated 
with  toffee  or  chocolate  shall  not 
be  regarded  as  sugar  confection¬ 
ery,  and  therefore  the  purchase  of 
“  toffee  apples  ”  or  “  chocolate 
apples  ”  will  no  longer  require  the 
surrender  of  personal  points. 

Manufacturers  of  these  products 
must,  however,  now  be  licensed 
under  the  Manufactured  and  Pre¬ 
packed  Foods  (Control)  Order 
(S.R.  &  O.  1942  No.  1863).  Ap¬ 
plications  for.  licences,  which  will 
only  be  granted  to  persons  or 
firms  who  were  manufacturing 
toffee-  or  chocolate-coated  apples 
during  the  year  ended  June  30, 
1939,  should  be  made  without  de¬ 
lay  to  the  Miscellaneous  Food 
Products  Division  of  the  Ministry 
of  Food,  39,  Portman  Square, 
London,  W.l. 


Egg  Products 

An  Order  has  been  made  revok¬ 
ing  the  Egg  Production  (Control 
and  Maximum  Prices)  Order, 
1943,  as  amended,  and  re-enacting 
in  consolidated  form  the  provi¬ 
sions  of  that  Order  with  some 
drafting  alterations  and  the  fol¬ 
lowing  changes  of  substance. 

Frozen  Egg  (including  Frozen 
Whole  Egg,  Frozen  Yolk,  and 
Frozen  White  of  Egg),  whether 
imported  or  home-produced,  is 
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from  the  Ministries 


now  included  within  the  defini¬ 
tion  of  Egg  Products,  and  be¬ 
comes  subject  to  this  Order, 
which  is  intended  to  be  the  main 
controlling  Order  for  all  Egg  Pro¬ 
ducts  and  Frozen  Egg.  The  Im¬ 
ported  Frozen  Egg  (Maximum 
Prices)  Order,  1943  (S.R.  &  O. 
1943  No.  1314),  is  revoked  and  the 
Food  (Restriction  on  Dealings) 
Order  (S.R.  &  O.  1943  No.  1769) 
is  amended  so  as  no  longer  to 
apply  to  Frozen  Eggs. 

Existing  licences  under  the  Egg 
Products  (Control  and  Maximum 
Prices)  Order,  1943,  continue  in 
force  as  though  granted  under  the 
present  Order,  and  those  issued  in 
respect  of  Egg  Products  for  dis¬ 
tribution  to  bakers  and  manufac¬ 
turers  will  also  apply  to  Frozen 

Egg- 

A  new  schedule  of  maximum 
prices  for  Frozen  Egg  is  pre¬ 
scribed  with  slightly  increased 
margins.  There  are  also  higher 
maximum  prices  on  a  sale  to 
a  baker  or  manufacturer,  i.e. 
Is.  Ijd.  per  lb.  for  Frozen  Whole 
Egg  and  Frozen  White  of  Egg  and 
Is.  44d.  per  lb.  for  Frozen  Yolk 
of  Egg. 

The  maximum  prices  of  Dried 
Albumen  are  increased  to  6s.  9d. 
per  lb.  on  a  sale  to  a  baker  or 
manufacturer,  existing  margins 
remaining  unaltered.  The  maxi¬ 
mum  prices  of  other  Egg  Products 
remain  unchanged. 

The  new  Order,  entitled  the  Egg 
Products  (Control  and  Maximum 
Prices)  Order,  1946,  came  into 
force  on  November  2,  1946. 


Oysters 

Arrangements  have  been  made 
for  the  importation  of  510  tons  of 
oysters — 255  tons  from  Holland 
and  255  tons  from  France.  This 
is  equivalent  to  about  6^  million 
oysters.  The  trade  will  start  im¬ 
mediately. 

The  Dutch  Oyster  Importers’ 
Group,  London,  has  been  granted 
a  licence  to  import  the  supplies 
from  Holland  and  has  undertaken 
to  allocate  a  fair  share  to  pre-war 
importers  of  Dutch  oysters  who 
are  not  members  of  the  Group. 
Any  pre-war  importer  of  Dutch 


oysters  who  is  not  a  member  of 
the  Group  and  desires  to  partici¬ 
pate  in  the  present  import  should 
write  to  the  Secretary,  The  Dutch 
Oyster  Importers’  Group,  Im¬ 
perial  House,  Pudding  Lane, 
London,  E.C.3,  and  furnish  full 
particulars  of  his  pre-war  perform¬ 
ance. 

Prospective  importers  of  French 
oysters  should  make  application 
for  an  import  licence  to  the  Board 
of  Trade,  Import  Licensing  De¬ 
partment,  179-189,  Regent  Street, 
London,  W.l. 


Meat  from  Denmark 

Arrangements  have  been  made 
to  enable  supplies  of  carcase 
meat  and  offal  to  be  imported 
from  Denmark  into  this  country. 
This  step  has  been  taken  in  view 
of  the  need  to  obtain  larger  sup¬ 
plies  of  imported  meat  than  would 
otherwise  be  possible. 

It  is  expected  that  within  the 
next  few  months  about  10,000  tons 
of  Danish  carcase  meat  will  be 
supplied  to  this  country  over  and 
above  the  deliveries  which  will  be 
made  to  the  B.A.O.R. 

It  is  anticipated  that  further 
substantial  quantities  of  carcase 
meat  will  become  available  from 
time  to  time. 


Fish  and  Fish  Products 


An  Open  General  Licence  has 
been  granted  for  the  import  of 
Fish  and  Fish  Products  packed  in 
any  tin,  jar,  or  other  airtight  con¬ 
tainer  consigned  from  any  coun¬ 
try  and  imported  into  the  United 
Kingdom  between  the  inclusive 
dates  November  4,  1946,  to  Octo¬ 
ber  31,  1947,  not  including  the 
following  types : 


Brisling 

Crab 

Crawfish 

(Crayfish) 

Herring 

Lobster 

Mackerel 


Pilchards 

Salmon 

Sardines 

Sild 

Tuna  or 
Tunny 


As  a  consequence  separate 
licences,  other  than  for  the  ex¬ 
cepted  types,  will  not  be  required 
during  the  above  period. 


Food  Manufacture 


Allooition  of  Spices 

The  International  Emergency 
Food  Council,  acting  on  a  recom¬ 
mendation  approved  Iw  its  Com¬ 
mittee  on  Cocoa  and  Spices  at  a 
meeting  in  London  on  October  11, 
1946,  has  decided  to  discontinue 
allocation  recommendations  on 
Indian  pepper. 

The  result  of  this  decision  is 
that  no  spices  now  remain  under 
international  allocation. 


Wheat  and  Millable  Dredge  Corn 

In  addition  to  the  extra  Id.  per 
cwt.  added  to  the  price  of  mill- 
able  wheat  during  the  months 
November,  1946,  to  July,  1947, 
inclusive,  it  has  also  been  de¬ 
cided  to  add  Id.  per  cwt.  to  the 
maximum  prices  of  non-millable 
wheat  and  of  millable  dredge  corn 
(other  than  barley  dredge  corn) 
during  the  same  period.  The 
minimum  price  of  millable  dredge 
corn  will,  however,  not  be  in¬ 
creased. 

Amendments  to  the  Wheat 
(Control  and  Prices)  and  the 
Dredge  Corn  (Control  and  Prices) 
Orders,  to  bring  the  above  in¬ 
creases  into  force  on  November  1, 
1946,  have  been  made.  The  Feed¬ 
ing  Stuffs  (Maximum  Prices) 
Order  is  also  being  amended  to 
bring  the  price  of  processed  wheat 
into  line  with  the  increased  maxi¬ 
mum  price  for  non-millable  wheat. 


Christmas  Cakes 

The  following  arrangements  have 
been  made  to  enable  bakers  to 
produce  iced  and  ornamented 
cakes  for  Christmas. 

Increased  allowances  of  ingre¬ 
dients  will  be  made  as  follows : 

(1)  Allocations  of  dried  egg  for 
the  eight-week  period  beginning 
November  2,  1946,  will  be  increased 
from  75  per  cent,  to  87^  per  cent, 
of  datum  usage.  The  whole  of  the 
additional  quantity  will,  however, 
be  distributed  during  the  first 
month.  20  per  cent,  of  the  alloca¬ 
tion  for  this  period  will  be  in  the 
form  of  frozen  egg,  20  per  cent,  in 
the  form  of  sugar  dried  egg,  and 
60  per  cent,  in  the  form  of  spray 
dried  egg. 

(2)  Allocations  of  sugar  for  the 
eight  -  week  period  commencing 
December  8  will  be  increased  by 
one-seventh  of  the  present  rate  of 
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allocation.  Manufacturers  who  so 
desire  will  be  able  as  usual  to  draw 
these  supplies  about  two  weeks  in 
advance  of  the  beginning  of  the 
allocation  period. 

During  the  four  weeks  from  De¬ 
cember  8  to  January  4  inclusive 
there  will  be  higher  maximum 
prices  for  Christmas  cakes  with  a 
finished  weight  of  not  less  than 
1  lb.  of  edible  ingredients  and 
covered  on  top,  or  on  the  top  and 
sides,  with  sugar  icing  or  chocolate 
or  almond  marzipan,  and  further 
decorated.  Such  cakes  may  be 
sold  at  a  price  not  exceeding  four 
times  the  cost  of  the  edible  ingre¬ 
dients,  to  which  may  be  added  the 
net  cost  to  the  manufacturer  of 
inedible  ornaments  or  decorations 
added  to  the  cake,  subject  to  a 
maximum  ceiling  price  for  the 
finished  cake  of  3s.  6d.  per  Ib. 

The  necessary  amendment  to 
the  Flour  Confectionery  (Control 
and  Maximum  Prices)  Order  will 
be  made  as  soon  as  possible. 

While  the  Ministry  are  confi¬ 
dent  that  bakers  will  do  their  best 
to  ensure  the  maximum  output 
of  iced  and  decorated  Christmas 
cakes,  it  is  recognised  that  the 
supply  will  be  strictly  limited  by 
the  shortage  of  ingredients  and 
that  it  will  not  be  possible  this 
year  for  the  trade  to  meet  the  full 
requirements  of  the  public. 


F.gg  Agreement  with  Eire 

An  agreement  has  been  reached 
with  the  Eire  Government  for  the 
purchase  of  the  whole  of  their  ex¬ 
portable  surplus  of  eggs  in  1947. 
The  price  to  be  paid  will  depend 
on  the  quantity  shipped,  accord¬ 
ing  to  a  sliding  scale. 

Provided  that  shipments  in  1947 
reach  a  specified  minimum  of 
approximately  700,000  boxes,  the 
agreement  will  be  extended  to 
cover  1948  and  1949.  Under  such 
an  extension  for  1948,  the  United 
Kingdom  would  undertake  to  pay 
the  same  price  as  in  1947,  and  the 
Eire  Government  would  undertake 
to  ship  at  least  the  minimum 
quantity  specified  for  1947. 

For  1949,  the  United  Kingdom 
would  guarantee  a  minimum  price 
for  a  quantity  equal  to  the  aver¬ 
age  of  the  shipments  in  1947  and 
1948,  the  actual  price  to  be  nego¬ 
tiated  in  1948. 


Crystallised  Fruits 

An  Open  .General  Licence  has 
been  granted  by  the  Board  of 
Trade  for  the  import  of  the  follow¬ 
ing  crystallised  fruits,  flowers, 
etc. : 

Glace  and  crystallised  fruits 
other  than  drained  (glace) 
cherries; 

Glace,  crystallised,  and 
drained  angelica; 

Crystallised  flowers; 

Marrone  glacea; 

consigned  from  any  country  and 
imported  into  the  United  King¬ 
dom  between  the  inclusive  dates 
October  31  to  December  31,  1946. 
As  a  consequence,  individual 
licences  to  import  these  goods  will 
not  be  required  during  the  above 
period. 


Chocolate,  Sugar,  aod  Cocoa 

An  Order  amending  the  Choco¬ 
late,  Sugar  Confectionery  and 
Cocoa  Products  (Control  and 
Maximum  Prices)  Order,  1944,  has 
been  made  so  as  to  increase  the 
price  of  cocoa  butter  and,  in  the 
case  of  chocolate  and  chocolate 
confectionery  only,  to  define  the 
types  of  medicated  product  which 
are  exempt  from  the  provisions  of 
the  Order. 

Owing  to  a  rise  in  the  price  of 
cocoa  beans,  the  maximum  price 
of  cocoa  butter  is  increased  from 
Is.  S^d.  to  Is.  7d.  per  lb.,  de¬ 
livered  by  the  seller  to  the  buy¬ 
er’s  premises,  from  October  13, 
1946. 

From  January  1,  1947,  the  ex¬ 
emption  from  the  provisions  of  the 
Order  given  to  chocolate  and 
chocolate  confectionery  containing 
“  a  therapeutic  dose  of  a  medica¬ 
ment  ”  is  abolished.  Instead,  ex¬ 
emption  is  given  to  products  in 
compressed  tablet  form  contain¬ 
ing  a  specified  minimum  amount 
of  three  drugs — phenolphthalein, 
santonin,  or  calomel — and  also  to 
a  number  of  named  products  set 
out  in  a  table.  The  exemption 
given  to  products  which  comply 
with  certain  recognised  medical 
formulae  or  are  prescribed  for 
particular  persons  by  registered 
medical  practitioners  is  not  how¬ 
ever  affected  by  the  amending 
Order. 
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Imports  of  Fresh  Fruit  and  Vegetables 

ARRANGEMENTS  FOR  1947 


The  Ministry  of  Food  announces 
that  in  agreement  with  the  Minis¬ 
try  of  Agriculture  and  Fisheries  it 
proposes  to  ask  the  Board  of 
Trade  to  grant  an  Open  General 
Licence  with  effect  as  from  Novem¬ 
ber  1,  1946,  for  the  import  of  fresh 
fruit  and  vegetables  (not  includ¬ 
ing  quick-frozen,  dried,  preserved 
and  dehydrated  fruit  and  vege¬ 
tables,  dates,  herbs,  nuts,  seeds,  . 
grain  and  dried  pulses).  As  far  as 
possible  the  arrangements  now  to , 
be  made  w’ill  continue  during 
1947,  though  traders  must  realise 
that  some  changes  may  be  neces¬ 
sary. 

The  Open  General  Licence, 
which  will  take  the  place  of  the 
existing  open  general  licence  for 
these  goods,  will  be  subject  to  the 
following  limitations : 

(i)  The  following  fruit  and  vege¬ 
tables  will  not  be  permitted  to  be 
imported  under  the  Open  General 
Licence :  Apples,  including  cider 
apples,  bananas,  grapefruit,  lemons, 
oranges,  sweet  (other  than  manda¬ 
rins,  tangerines,  and  clementines), 
oranges,  bitter,  beetroot,  carrots 
(other  than  new  carrots  with  foliage, 
packed  in  containers,  not  being 
bag3  or  nets),  onions,  green,  pars¬ 
nips.  potatoes,  swedes,  turnips 
(other  than  new  early  turnips), 
brussels  sprduts,  broccoli,  cabbages, 
cauliflowers,  and  leeks. 

(ii)  The  following  fruit  and  vege¬ 
tables  will  be  permitted  to  be  im- 

Earted  under  the  Open  General 
icence  only  between  the  inclusive 
dates  shown  hereunder: 

Beans,  green:  January  i,  to 
May  31.  November  i,  to 
December  31, 

Carrots  (new,  with  foliage  at¬ 
tached,  packed  in  containers 
other  than  bags  or  nets) : 
January  i,  to  April  30. 
Lettuce,  endive,  batavia,  and 
chicory:  January  i,  to  May 
15.  November  i,  to  Decem- 
l^r  31. 

Onions  (dry  bulb):  January  i, 
to  August  15.  November  15, 
to  December  31. 

Peas,  green:  January  i,  to 
May  31.  November  i,  to 
December  31. 

Radishes:  January  i,  to  April 
15- 

Rhubarb:  January  i,  to  Feb¬ 
ruary  28.  December  i,  to 
December  31. 


Tomatoes:  May  i,  to  July  31. 

Turnips  (new  early):  January 
I,  to  April  30.  November 
I,  to  December  31. 

(iii)  Grapes  will  be  permitted  to 
be  imported  under  the  Open  General 
Licence  only  from  the  Netherlands, 
France,  French  Morocco,  Algeria, 
Tunisia,  Greece,  and  Italy. 

In  addition  to  the  above,  the 
Ministry  of  Food  proposes  to  ar¬ 
range  with  the  Board  of  Trade  for 
licences  to  be  issued  to  importers 
to  import  limited  quantities  of  the 
following  commodities  during  the 
periods  stated  : 

Carrots  (new,  with  foliage 
packed  in  containers  other 
than  bags  or  nets):  May  i, 
to  June  7.  (Quantities  equal 
to  pre-war  quantities  in  this 
period.) 

Grapes  (from  countries  other 
than  those  mentioned  above) : 
The  whole  year. 

Potatoes  (early):  January  i,  to 
April  30. 

Tomatoes:  November  i,  to 
April  30. 

Under  certain  conditions  the 
Ministry  of  Food  in  consultation 
with  the  Ministry  of  Agriculture, 
will  arrange  with  the  Board  of 
Trade  to  issue  licences  to  import¬ 
ers  to  import  limited  quantities  of 
the  following  commodities : 

Brussels  sprouts,  broccoli, 
cauliflowers,  cabbages,  leeks : 
The  whole  year. 

Lettuce,  endive,  batavia,  and 
chicory :  May  16,  to  October 
31- 

Tomatoes:  August  I,  to  Octo¬ 
ber  31. 


Glucose  for  Bakers 

As  a  help  to  bakers  in  produc¬ 
ing  fondant  for  the  Christmas 
trade,  the  rate  of  allocation  of 
glucose  to  bakers,  sundriesmen, 
and  manufacturers  of  flour  con¬ 
fectionery  (40  per  cent,  of  datum 
usage)  will  be  increased  by  one- 
seventh  for  the  single  eight-week 
period  beginning  on  December  8. 
Permits  for  that  period  will  be 
made  out  accordingly  and  no 
special  application  is  necessary. 


National  Flour  for  Bread  Makini 

The  admixture  of  imported 
flour  which  was  temporarily  dij. 
continued  when  the  extraction 
rate  was  reduced  from  90  per 
cent,  to  85  per  cent,  has  now  been 
resumed.  Flour  for  delivery  in 
England  and  Wales  will  have  an 
admixture  of  10  per  cent,  im¬ 
ported  flour,  and  flour  for  delivery 
in  Scotland  will  contain  15  per 
cent  imported  flour. 

No  alteration  has  been  made  in 
Northern  Ireland,  where  the  rate 
of  admixture  remains  at  15  per 
cent. 


Prices  of  Wheat  and  Dredge 
Corn 

The  Wheat  (Control  and  Prices) 
(Great  Britain)  Order,  1945,  and 
the  Dredge  Corn  (Control  and 
Prices)  (Great  Britain)  Order, 
1945,  have  been  further  amended 
to  give  effect  to  the  decision  to 
increase  by  Id.  per  cwt.  during 
the  months  November,  1946,  to 
July,  1947,  inclusive,  the  fixed 
grower’s  price  for  millable  wheat 
and  the  maximum  grower’s  prices 
for  non-millable  wheat  and  for 
millable  dredge  corn  (other  than 
barley  dredge  corn). 


Token  Imports 

Additions  to  the  lists  of  speci¬ 
fied  goods,  which  may  be  im¬ 
ported  from  Canada,  U.S.A.,  Bel¬ 
gium,  and  Switzerland  under  the 
token  imports  scheme  have  now 
been  made  and  include :  Mustard, 
olives  preserved  in  salt  or  brine, 
canned  vegetables  (excluding 
tomatoes  and  tomato  puree)  of 
types  not  already  on  the  Token 
Import  List,  canned  lobster,  vege¬ 
table  butter  colouring,  cheese 
rennet,  ice  cream  cabinets,  and 
milk  churns,  cans  and  pails,  and 
milk  strainers. 

It  should  be  noted  that  canned 
peas  (under  the  general  heading 
of  “  Canned  Vegetables  ”)  are  in¬ 
cluded  in  the  points  rationing 
scheme.  Importers  of  canned  peas 
who  are  not  aware  of  their  obliga¬ 
tions  under  the  points  rationing 
system  should  consult  the  Minis¬ 
try  of  Food,  Points  Rationing 
Division,  Mount  Stewart,  Colwyn 
Bay,  North  Wales. 
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Information  and  Advice 


Spoilage  in  Pickles 

B.  1378.  IVe  should  be  interested  in  some  details 
about  spoilage  in  pickles.  (London.) 

Spoilage  can  take  place  in  two  ways,  (a)  as  a  result 
of  attack  by  micro-organisms,  (b)  physical  and/or 
chemical  change  in  the  product. 

The  principal  preserving  agent  in  pickles  and  sauces 
is  acetic  acid.  Under  conditions  usually  prevailing 
bacteria  will  not  grow.  The  dangers  are  yeasts  and 
moulds,  which  grow  freely  at  surprisingly  high  con¬ 
centrations  of  acid.  In  predicting  keeping  properties, 
the  overall  or  what  might  be  termed  the  “  gross  ” 
acidity  of  the  product  is  not  a  true  guide.  The  control¬ 
ling  factor  is  the  amount  of  acetic  acid  in  relation  to 
the  water  present,  from  which  it  is  obvious  that  the 
amount  of  soluble  and  insoluble  solids  in  a  product  is 
of  considerable  imjiortance.  Experience  has  shown 
that  a  reasonable  degree  of  safety  from  attack  by  yeasts 
and  moulds  can  be  anticipated  if 


Overall  acetic  acid  content  x  10 
(100  total  solids) 


not  less  than  3-0% 


The  figure  may  conveniently  be  referred  to  as  the 
“net  ”  acidity.  It  is,  of  course,  an  approximation,  not 
an  absolute  truth,  and  in  order  to  allow  a  margin  of 
safety,  some  manufacturers  work  to  3-5  per  cent,  mini¬ 
mum. 

The  insoluble  solids  in  pickles  and  sauces  are  usually 
low,  so  that  for  practical  purposes  the  figure  for  total 
solids  in  the  above  approximation  can  be  replaced  by 
soluble  solids  as  shown  on  the  sugar  scale  of  the  re- 
fractometer. 

It  will  be  evident  from  this  that  additional  powers  of 
resistance  to  mould  growth  and  fermentation  can  be 
conferred  in  two  ways,  either  by  increasing  the  acetic 
acid  content  or  by  the  apparent  anomaly  of  increasing 
the  sugar  (i.e.  soluble  solids)  content. 


Information  Supplied 

B.  1319.  Literature  dealing  with  herbal  products, 
pickles,  and  potted  meat.  (Kent.) 

B.  1320.  Formula  for  a  first  grade  mixing  for  the 
manufacture  of  tee  cream.  (Lanark.) 

B.  1321.  Information  on  the  following  products:  (1) 
custard  powder  for  commercial  purposes,  (2)  tomato 
soup  for  canning,  (3)  tomato  sauce  for  covering  baked 
beans,  vermicelli,  etc.,  for  canning.  Also  literature 
dealing  with  these  subjects,  cordials,  and  soft  drinks. 
(Eire.) 

B.  1322.  Manufacturers  of  onion  peeling  machines 
and  airproof  bags  suitable  for  packing  dehydrated 
onions.  (Egypt.) 

B.1323.  Suppliers  of  "Viskaps.”  (Northumberland.) 

B.1324.  Literature  on  commercial  jam  making. 
(London.) 


B.1326.  Information  regarding  the  brining  and  pro¬ 
cessing  of  orange  and  lemon  peels  and  the  manufac¬ 
ture  of  potato  crisps.  (Staffs.) 

B.1330.  Information  dealing  with  the  brining  of 
onions.  (Yorks.) 

B.1333.  Manufacturers  of  artificial  cloth  flowers  and 
silver  leaves.  (Surrey.) 

B.1338.  Details  of  process  for  packing  vegetables  in 
brine,  and  of  necessary  equipment.  (Lanark.) 

B.  1339.  Manufacturers  of  fruit  and  vegetable  grading 
machines.  (Hereford.) 

B.  1341.  Equipment  for  the  manufacture  of  pickles, 
sauces,  and  jam.  (Glam.) 

B.  1342.  The  manufacture  of  gravy  powder.  (Leics.) 

B.1345.  lA’holesale  suppliers  or  manufacturers  of 
saccharin.  (Leics.) 

B.1347.  Prevention  of  the  formation  of  mould  spores 
on  jelly  tablets.  (Eire.) 

B.  1349.  Suppliers  or  manufacturers  of  high  quality 
bone  meal.  (Lancs.) 

B.  1351.  Suppliers  of  potato  powder.  (N.  Ireland.) 

B.  1352.  Manufacturers  of  machinery  suitable  for 
heading  and  gutting  brislings  or  sardines.  (Eire.) 

B.1353.  Suppliers  of  brushes  for  fruit  pulping 
machines,  and  machinery  and  plant  for  the  manu¬ 
facture  of  dry  ice.  (Worcs.) 

B.1355.  Name  and  address  of  owners  of  new  mar¬ 
garine  factory  at  Durban,  S.  Africa.  (Lancs.) 

B.1356.  Details  of  the  processing  of  oven-baked 
beans  with  tomato  sauce  for  packing  in  glass  jars. 
(.Australia.) 

B.1357.  Firm  producing  plant  for  the  manufacture 
of  2  oz.  brickettes  of  gravy  salt.  (Cheshire.) 

B.1359.  Manufacturers  of  power  filter  presses. 
(Hants.) 

B.1361.  Information  regarding  the  manufacture  of 
potato  crisps  and  suppliers  of  suitable  plant.  (Eire.) 

B.  1362.  Suppliers  of  jelly  crystal  manufacturing  and 
packing  machines.  (Londion.) 

B.1368.  Suppliers  of  synthetic  and  natural  drinking 
straws.  (Northumberland.) 

B.1369.  Formulae  for  the  manufacture  of  fish  pastes. 
(London.) 

B.  1373.  Manufacturers  of  canning  machinery  to  deal 
with  large  size  cans.  (Yorks.) 

B.1377.  Information  and  literature  regarding  the 
manufacture  of  food  beverages.  (Middx.) 

B.1386.  Suppliers  of  cardboard  containers  and  tin 
drums.  (Glam.) 

B.1387.  Machinery  for  the  manufacture  of  potato 
crisps.  (Lincoln.) 

B.1389.  Manufacturers  of  machinery  for  the  produc¬ 
tion  of  apple  juice.  (Hants.) 
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Baking  Industry,  The,  64 
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Beef,  Changes  in  Frozen  (N.j,  489 
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British  (N.),  387 
Canadian,  243 
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Beetles  and  Stored  Products  (Book),  72 
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Black  Puddings  (Enq.),  181 
Boilers,  Oil  Fuel  for  Factory,  479 
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ABC  of  Cookery,  The,  117 
Analysis  of  Foods,  71 
Bride’s  First  Cookery  Course,  387 
British  Restaurants,  303 
Canned  Foods,  116 
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Chemical  Industries,  161 
Elastomeric  Engineering,  236 
Enzymes  and  their  Role  in  Wheat 
Technology,  473 
Food  Calculations,  27 
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In  Reply  to  Yours,  208 
Meat  Technology,  264 
Milk  in  North  America,  399 
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476 
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is  not  Poisonous,  Sour  (Ed.),  368 
The  Nutritive  Value  of,  122 
The  Nutritive  Value  of  (N.),  154 
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PRODUCTION 


For  many  years  Staybrite  steel 


It  is  easily  fabricated  into  required 
form,  is  unaffected  by  food  acids, 
is  easy  to  cleanse  and  has  been 
awarded  the  Certificate  of  Merit 
of  the  Institute  of  Hygiene. 
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Yes.  make  no'  mistake  about  it  the  pack's 
the  thing  that  counts  on  the  sales  counter. 
An  attractively  styled,  hygienic  MONO 
Container  will  win  quicker  customer  re¬ 
sponse.  Ideal  for  a  host  of  Peace  time 
products  including  Food  stuffs,  Dairy  Pro¬ 
ducts  and  Pharmaceutical  Preparations. 
We  are  now  ready  to  offer  suggestions 
and  submit  designs  for  MONO  Containers 
to  meet  the  special  requirements  of  the 
Food  and  Allied  Trades.  Your  enquiries 
are  invited. 


means 


PLAN  Yj)UR  POST-WAR  CONTAINER  NOW 


VVith  Elpex,  the 
tested  Apple  Pectin, 
letting  presents  no 
problem  because  its 
strength  never 
raries:  practical  jel- 
making  tests  deter¬ 
mine  this  with  every 
batch.  Used  con¬ 
sistently  by  the 
largest  jam  manu- 
kturers. 


iVe  invite  enquiries  from 
kseholdingM.O.F.  permits 


APPLE  PECTIN 


WM.  EVANS  &  CO. 


(HEREFORD  &  DEVON)  LTD. 

>0  WIDEMARSH  HEREFORD 

Est.  laso 

Manufacture — December.  1946 _ 


Over  25  years* 
consistent  service 
rendered  to  the 
Jam  Making 
Industry 
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THE  MAGNETIC  VALVE  CO.  LTD 

Note  correct  address: .  Astor  House,  Aldwych,  London, W.C.2  Phone:  HOLbom  5533 


THE  FOREMAN  LEAVES  THE  PLANT 


—  but  the  temperature  remains  con¬ 
stant  thanks  to  MagneticValve  Control 

There’s  a  Magnetic  Valve  to  do  practically  every 
job  that  a  valve  can  do  —  and  to  do  it  magnet¬ 
ically.  Magnetic  Valves  for  temperature  control 
illustrate  the  Magnetic  Valve  principle  very  well. 
They  control  temperature  within  fine  limits. 
Easily  fitted  to  existing  installations  they  need 
no  watching  or  supervision.  Maintenance  costs 
arc  negligible.  Magnetic  Valves  have  set  free 
valuable  labour  for  more  productive  work  in 
hundreds  of  industries.  And  in  your  own  plant, 
too,  there  it  probably  a  job  that  can  be  done 
more  efficiently,  more  dependably  and  more’ 
cheaply  by  a  Mag- 
netic  Valve.  We 
shall  be  glad  to  give 
you  further  details. 


TW  ALUMINIUM  PLANT  AND  VESSEL  COMPANY  LIMITED  •  WANDSWORTH  PARK  *  LONDON,  S.W.I«.  •  PUTNEY  4492.  (10  Nms) 


These  two  APV  aluminium  welders,  working  in  unison,  produce  a 
weld  that,  when  treated,  is  virtually  one  with  the  parent  metal.  And  tMs 
is  no  bogus  unity.  The  weld  metal  not  only  looks  the  same  as  the  parent 
metal,  but  compares  in  strength  and  resistance  to  corrosion.  APV  pioneer¬ 
ed  the  welding  of  aluminium,  stainless  steel,  monel,  nickel  and  copper, 
and  their  welders,  under  laboratory  control,  have  built  up  a  technique 
that  continues  to  lead  the  World.  Some  food  processes  are  particularly 
corrosive  and  place  a  severe  test  on  the  weld,  but  APV  with  their  wide 
experience  can  always  give  expert  guidance  on  the  best  metal  to  use. 


STIAM  PANS  •  TANKS  •  TABLES  •  PULPERS. 
RLTERS  •  COOLERS  •  HAM  PRESSES  •  UTENSILS. 
MJMPS  PASTEURISERS  •  EVAPORATORS. 
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Newalls  Insulation  Co.,  Ltd.  -  •  xxviii 

Newman  Industries 

Newton  Chambers  ft  Co.,  Ltd.  (Zaldecide)  xl 

Newton  Chambers  ft  Co.,  Ltd.  (Lithcote)  ix 

Northern  Aluminium  Co.,  Ltd.  « 

Osram  Lamps 
Oup',  Millar  ft  Co..  Ltd. 

Parisek,  Ltd.  ...  evi 

Pascall  Engg.  Co.,  Ltd.  ...  xevi 

Pearlite  Box  Co..  Ltd.  ...  Ixxvil 

Phillips.  B.  L.  ft  N..  Ltd. 

Phillips  Yeast  Producu,  Ltd.  •  •  Ixvi 

Photograph  Performance  Ltd. 

Pneumatic  Scale  Corporation  Ltd. 

Polak  ft  Schwarz,  Ltd. 

Poppe  Rubber  ft  Tyre  Co.,  Ltd.  •  •  xxi 

Popper  ft  Co.,  Ltd.  ...  Ixxxviii 

Porritt  Bros,  ft  Austin  -  •  Ixxxviii 

Portcus.  G..  ft  Sons,  Ltd.  -  •  Ixviii 

Premier  Colloid  Mills,  Ltd.  •  •  Ixx 

Premier  Filterpress  Co.,  Ltd.  -  •  cii 

Press  Caps,  Ltd.  « 

Prodoritc,  Ltd. 

Pulsomcter  Engg.  Co.,  Ltd.  -  •  cxiv 

Purdy  Patent  Machinery  Co.,  Ltd. 

P.X..  Ltd. . cx 

Quickfit  ft  Quaru.  Ltd.  ...  Ivii 
Ransom,  Wm.,  ft  Son,  Ltd. 

Ransomes,  Sims  ft  Jefferies,  Ltd. 

Rayner  ft  Co.,  Ltd  ...  xci 

Reads,  Ltd.  ...  xliv 

Remington-Rand,  Ltd. 

Rex  Containers  ....  Ixxxv 

Rhodes,  Geo.,  ft  Son,  Ltd.  •  •  evil! 

Riddell,  W.,  Cousland  ft  Co.,  Ltd.  •  cii 

Rihove  Brothers 
Robey  ft  Co..  Ltd. 

Rollnick  ft  Gordon,  Ltd. 

Rownson,  Drew  ft  Clydesdale,  Ltd.  xciii 

Rozalex,  Ltd.  •  civ 

Saunders  Valve  Co.,  Ltd. 

Schori  Metallising  Process  Ltd.  •  Ixxxiv 

Scott.  Geo.,  ft  Sons,  Ltd.  Ixxxix 

Seal-less  Strapping  Ltd.  xlviii 


Selloupe,  Ltd.  ... 

Sheldons,  Ltd.  ... 

Short  ft  Mason,  Ltd. 

Shuttle  ft  Co.,  Ltd.- 
SMALL  ADVERTISEMENTS  • 
Solflor,  Ltd.  ... 
Sofnol,  Ltd. 

Soya  Foods  .... 
Spiral  Tube  ft  Componenu,  Ltd.  • 
Spirax  Mnfg.  Co.  ... 
Spooner  Dryer  ft  Engg.  Co.,  Ltd.,  T 
Sundard  Telephones  •  . 

Stebe's  Hadelsonderneming 
Steel,  John  .... 
Steng,  L.,  ft  Son  ... 
Sternol  .... 
Stevenson  ft  Howell,  Ltd. 

Sturge,  J.  ft  E.,  Ltd. 

Summerson,  Thos.,  ft  Sons,  Ltd.  . 
Sunmill  Food  Products,  Ltd. 

Sunvic  Controls,  Ltd. 

Sutcliffe,  J.  W.,  ft  Co. 

Tan-Sad  Chair  Co.  (1931),  Ltd.,  The 
Tecalemit,  Ltd.  ... 
Technical  Products,  Ltd.  . 
Telephone  Rentals,  Ltd. 

Thomas  ft  Bishop,  Ltd. 

Thomu,  Richard,  ft  Baldwins,  Ltd. 
Thompson  Bros.  (Bilston),  Ltd. 
Thompson  ft  Norris  Mnfg.  Co.,  Ltd. 
Thompson,  John  (Dudley)  - 
Tilling  Association 
Townson  ft  Mercer,  Ltd. 

Tufnol.  Ltd.  ... 

Tyne  Truck  ft  Trolley  Co.,  Ltd.  • 
U.D.  Engg.  Co..  Ltd. 

United  Glass  Bottle  Jinfrs.  Ltd. 
Valley  Producu  (Lye).  Ltd. 

Vauxhall  Motors,  Ltd. 

Walker,  Crosweller  ft  Co.,  Ltd.  . 
Walworth,  Ltd.  ... 
Warne,  Wm.,  ft  Co.,  Ltd. 

Webster,  Isaac,  ft  Sons,  Ltd. 

Weir.  G.  ft  J.,  Ltd. 

Whiffen  ft  Sons,  Ltd. 

Whinney,  Smith  ft  Whinney 
White,  Tomkins  ft  Courage,  Ltd. 
Whittaker,  Arthur 
Wilcox.  W.  H.,  ft  Co..  Ltd. 
Williams  (Hounslow),  Ltd.. 

Woods  of  Colchester,  Ltd.- 
York,  Shipley,  Ltd. 


. . .  are  protected  against 
Dermatitis  ;  are  cleaned 
with  less  soap  :  are  hands 
which  use  ... 


STERNOL  LTD.  FINSBURY  SQUARE  LONDON.  E.C.2 


■*-  .  MONarch  -r  ■  “  Sternoline. 

Telephones  :  38^.2-3-4.5.  ALSO  at  BRADFORD  and  GLASGOW  Telegrams  :  phone.  London.” 
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Fordsoiv 


Night  and  day,  where  reliability  is  the  indispensable  factor,  you  will  find  the 
Fordson  Thames  Truck,  high-speed  “Covered  Wagon”  of  the  20th  Century, 
indomitably  delivering  the  goods — and  ready  to  come  back  for  more. 

In  every  town  in  the  country  the  Ford  Dealer  is  always  at  hand  to  keep  your 
Fordson  fighting  fit — always  on  the  job. 

Ask  your  Ford  Dealer  about  the  followiiig  Fordson  Commercial  Vehicles  :* 

5  cwt.  Fordson  Van  4  ton  Thames  Truck  (1431"  W/B) 

.  10  cwt.  Fordson  Van  5  ton  Thames  Truck  and  Tipper 

2tonThames  Van(ll8"  W/B)  (I18".W/B) 

2  ton  Thames  Truck  (118"  W/B)  5  ton  Thames  Truck  (143*"  W/B) 

3  ton  Thames  Truck  (118"  W/B)  Thames  118"  W/B  Chassis  Cab 

4  ton  Thames  Truck  &  Tipper  designed  for  8  ton  Articulated 

H  (118"  W/B)  Trailers. 

H  All  Thames  Vehicles  are  forward  control. 


Irucks 


FORD  MOTOR  COMPANY  LIMITED.  DAGENHAM 

n  1-6 


1 
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Cockroacheg 
stopped  In  their 
tracks! 


Customers  are  revolted  .  .  .  staffs  get 

queasy  .  .  .  goodwill  suffers  .  .  .  all 
because  the  first  signs  of  cockroaches  were 
neglected  ...  a  case  for  the  C.I.  Service. 
.  All  premises,  particularly  when  centrally 
.  heated,  used  for  large-scale  cooking,  or 
T  for  the  storage  of  food  or  goods,  are 
liable  to  infestation  by  cockroaches, 
^  beetles,  or  steam  flies.  The  C.I.  Service 

||n  will  promptly  exterminate  the  evil 
.  .  .  stop  further  infestation  by 
regular  treatment.  There  are  no 
’  \  preparations  for  sale  .  .  .  telephone 
L  or  write  at'  once  and  ask  a  surveyor 

*  to  call  and  advise  you. 


Destroys  Cockroaches  •  Beetles  *  Steam  Flies  •  etc. 


CHELSEA  INSECTICIDES  LTD. 

125  PALL  MALL,  LONDON,  S.W.l 

Telephone  -  ABBey  7650 


HEAD  OFFICE:.  125  PALL  MALL,  LONDON,  S.W.l 

MAIN  DEPOTS: 

HANLEY:  160  Lichfield  St. 

HEREFORD :  Bastion  Mews,  Commerciat  Sg. 

HINTON  AMPNER:  Nr.  Alrestdrd.  Hants. 

Tel. :  Bramdean  277 
IPSWICH;  5  Neale  St.  Tel.: 3234 
LEEDS  1 :  7  Boar  Lane.  Tel.:  23234 
LETCH  WORTH:  Station  Place.  Tel.:  576 
UyERPOOL2;  18  Cook  St.  Tel. :  Central  8922 
MANCHESTER  3:  2  St.  John  St.  Tel.:  Deansgate 
2102 

NEWCASTLE-ON-TYNE:  90  PUgrim  St. 

Tel.;  21848 


NORTHAMPTON;  Wyngate,  Orerstene,  Nr. 

Northampton.  Tel. ;  Moulton  3151 
NORWICH:  59  Dereham  Rd.  Tel.:  24427 
NOTTINGHAM;  New  Square.  Low  Paremem 
Tel. ;  2637 

PRESTON;  17  Winckley  Sg.  Tel.;  5355 
READING:  8  Blagrave  St.  Tel.:  4928 
SALISBURY:  35  Catherine  St.  Tel.:  3658 
SHEFFIELD  I :  The  White  Building.  Fitzalm  Sg. 
Tel..  23555 


ABERDEEN:  36  Willowbaidc  Rd.  Tel.;  4421 
BELFAST:  7  DonegaU  Sg.  West.  Tel. ;  21535 
BIRMINGHAM  3:  6  Urery  St.  Tel. ;  Cent.  1097 
BOURNEMOUTH:  16  Hinton  Buildings.  Tel. ;  1620 
BRISTOL  1 :  54  Baldwin  St.  Tel. :  23683 
CARDIFF:  16  High  St.  Tel. ;  8724 
CARLISLE:  28  Lowther  St.  Tel.:  1133 
DUMFRIES:  12  Gt.  King  St.  Tel.;  496 
EDINBURGH;  50  Queen  St.  Tel. :  22914 
EXETER:  ITOSidweUSt.  Tel.;  56531 
GLASGOW  C.2;  37  RenfieU  St.  Tel. :  Cent.  4694 
GUILDFORD:  Haceldene,  PeasUske.  Tel.: 


Abinger  287 
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many  brewers  as  entirely  satisfactory 
for  all  types  of  brewery  Vessels,  and 
with  the  partial  release  of  materials  we 
are  now  in  a  position  to  manufacture 
and  supply  a  limited  number  of  Tanks 
complete  with  fittings  and  lined  with 
“  Lithcote.” 

Your  enquiries  will  receive  our  most 
careful  attention. 


Please  ask  for  a  copy  of  our 
new  Brochure.  All  enquiries 
in  the  United  Kingdom  and 
Ireland  to  : 

NEWTON  CHAMBERS 
&  CO.  LTD. 
THORNCLIFFE  IRONWORKS 
Nr.  SHEFFIELD 


ILMTHOO  TE 


NEWTON  CHAMBERS  &  Co.  Ltd.,  THORNCLIFFE,  Nr.  SHEFFIELD 

LONDON  OFFICE;  GRAND  BUILDINGS,  TRAFALGAR  SO.,  LONDON.  W.C.2. 
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EDIBLE  GELATINES 


runty  ensured  by  laboratory 
control  at  every  stage  of  manufacture 
Available  In  sheet,  kibbled,  coarse  and  fine 
powders,  these  Gelatines  are  the  outcome 
of  50  yesrs  manufacturing  experience. 
Though  supplies  are  still  limited  every 
effort  will  be  made  to  meet  the  individual 
requirements  of  our  customers. 


RICHARD  HODGSONfiSONS 


LTD. 

GcLAT/NE  WOEKS 

BEVERLEY  •  VOR  KS  •  PHON  E .  B  E  VE  R  L  E  Y  , 
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There  is  a  better  way 
of  reaching  decisions 


The  discriminating  manufacturer 
leaves  nothing  to  chance.  His  process 
is  the  most  efficient  he  can  devise  and 
is  controlled  throughout  to  ensure  the 
uniformity  of  his  finished  product. 

If  he  is  using  chemicals  for  technical 
purposes  he  insists  on  buying  from  a 
manufacturer  upon  whose  resources  and 


integrity  he  can  rely.  There  must  be 
no  chances  taken  or  his  own  reputation 
will  in  the  long  run  be  in  jeopardy. 

If  you  are  not  already  using  M  &  B 
fine  chemicals  we  invite  your  enquiries 
and  our  Technical  Service  Department 
will  be  glad  to  help  you  solve  any 
chemical  problems  you  may  have. 


MAY  &  BAKER  LTD. 


DAGENHAM 


Manufacturers  of 
Since 


Fine  Chemicals 
1834 


Telephone:  ILFord  3060 

Sales  Department:  Extension  72  Technical  Service  Dept.:  Extension  71 


T.C  <ooj 


Every  container  that  gets  lost  or  mislaid  place  imtil  the  C.R.S.  van  comes  and  calls 

means  a  delay  in  deliveries  to  somebody—  for  them.  In  that  way  you’ll  help  to  cut 

and  it  might  be  you !  So  please  don’t  hoard  down  delays  in  deliveries  to  a  minimum,  and 

or  give  away  your  boxes  and  fibreboard  bring  the  day  nearer  when  there  will  be 

containers— put  them  away  in  a  safe,  dry  plenty  of  containers  to  spare! 

MAY  WE  REMIND  YOU  ALSO...  I.  Open  C.R.S.  wood  and  fibreboard  cases 
carefully,  to  avoid  damaging  tops  and  sides.  2.  Store  them  out  of  the  weather  until 
collection.  3.  Fold  C.R.S.  collapsible  cartons  FLAT — with  flaps  sticking  OUT 
(otherwise  flaps  have  to  be  untucked  before  re-use).  4.  Vans  collect  during  normal 
deliveries.  C.R.S.  vans  provide  additional  collections  at  regular  intervals.  Cash  paid  on  spot. 

CONTAINER  RECOVERY  SERVICE 

S.P.D.  Limited 

UNILEVER  HOUSE,  BLACKFRIARS,  LONDON,  E.C.4 

Telephone  :  Central  7474  Telegrams  :  Spedeco,  Telex,  London 

★  Authorised  Collectors  of  empty  containers  for  Margarine,  Compound  Cooking  Fat,  Lard,  National  Household 
Milk  (M.O.F.),  and  for  many  leading  Food,  Soap,  Toilet  and  Household  Product  Manufacturers. 

CR8  30-1 4s  Container  Recovery  Service  does  NOT  operate  in  N.  Ireland,  Isle  of  Man  and  Channel  Islands 
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mean 


^nuno 


but . .  •  all  he  knew  was  that  he  wanted  more  !  -  Of  course,  we  know 
^that  it  was“PROTEX”  that  made  all  the  difference  to  the  flavour  . . ,  and  made 
it  twice  as  appetising.  “PROTEX”  is  a  highly-concentrated  protein  extract 
containing  all  the  important  amino-acids  so  valuable  for  nourishment.  It 
enhances  the  natural  flavour  of  any  food,  making  it  more  palatable  and 
“digestible.  May  we  tell  you  more  about  it  ? 
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A  pure  Burnt  Sugar  Caramel  which 
is  Tnanufactured  especially  to  meet 
the  requirements  of  the  Bakery  and 
Confectionery  Trades. 

Satinex  can  be  used  for  the  colouring  of 
biscuits,  cakes,  chocolate  rolls,  mincemeats, 
puddings,  liquorice  sweetmeats,  toffees  and 
all  types  of  foodstuffs. 

Satinex  imparts  a  delightfully  rich  and  appetising 
appearance,  thus  enhancing  the  SALES  value  of 
the  goods  in  which  it  is  used. 

€.  E.  CARAMEL  is  of  high  colour* 

ing  power,  and  has  the  flavour  which  tends 
to  give  the  Essence  the  true  Roasted  Coffee 
Beans  taste  of  genuine  coffee. 

VEGETEX  for  imparting  an  appetising 
colour  to  soups,  gravies,  sauces,  puddings  and 
cakes,  and  for  all  requirements  in  the  kitchen 
and  bakehouse. 

Further  particulan  gladly  sent  on  request. 

L.  LAMBERT  &  CO.  LTD. 

HIGH  ST..  UXBRIDGE,  MIDDLESEX 

London  Office;  A,  Percy  Sc.,  London,  W.l  Toltphona:  MUSeum  6102 


LAMBERTS^ 

Ptonssr  Spseiolists  in  Coromtl  &  Primings  for  ovtr  Sixty  hors 


December f  1946 — Food  Manujodsn 


NEWEST  DEVELOPMENTS  IN  DETERGENCY  TECHNIQUE 


The  extreme  importance 

of  perfect  cleanliness  in  food-making 

and  food-packing  plants  is 

provoking  wide  interest  in 

TEEPOL  X 

This  modern  detergent,  instantly 
soluble  in  hard  or  soft  water, 
chemically  neutral  and  effective  under 
acid  or  alkaline  conditions, 
gives  better  cleansing  in  less  time 

and  often  at  less  cost. 

• 

We  shall  be  happy,  to  send  full  details  of  teepol  x  and  its  applications  in  the 
food  industry  or  to  send  a  representative  to  discuss  your  particular  problems. 

NOTE  TO  PRESENT  USERS :  There  is  an  acute  shortage  of  the  wooden  barrels  in 
which  TEEPOL  X  is  packed.  It  will  aid  us  greatly  in  maintaining  prompt 
deliveries  if  all  empty  barrels  are  returned  without  delay. 

TECHNICAL  PRODUCTS  LTD 

NEW  ADDRESS:  112  STRAND,  LONDON,  W.C.2.  •  TELEPHONE:  TEMPLE  BAR  4455. 

.  MANCHESTER  OFFICE  :  4  ST.  MARY’S  PARSONAGE,  MANCHESTER  3.  BLACKFRIARS  0097 
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RATIN  destroys  the 
f  enemy  within 


BRANCH  OFFICES: 

ABERDEEN:  36  Willowbank  Road. 
Td.  4421. 

BELFAST:  7  Donegall  Square  West. 
Tel.  21535. 

BIRMINGHAM  3:  6  LiverySt. 
Tel.  Central  1097. 

BOURNEMOUTH:  16  Hinton  Build- 
ings.  Tel.  1620. 

BRISTOL  1 :  54  Baldwin  St.  Tel.  23683. 
CARDIFF:  16  High  St.  Tel.  8724. 
CARLISLE:  28  Lowther  St.  Tel.  1133. 
DUMFRIES:  12  Great  King  Street. 
Tel.  4%. 

EDINBURGH:  50  Queen  St. 
Tel.  22914. 

EXETER:  170  Sidwell  St.  Tel.  56531. 
GLASGOW  C.2:  37  Renfield  St. 
Tel.  Central  4694. 

GUILDFORD:  Hazeldene,  Peaslake. 
Tel.  Abinger  287. 

HANLEY:  160  Lichfield  Street. 
HEREFORD:  Bastion  Mews,  Com¬ 
mercial  Square. 

HINTON  AMPNER:  Nr.  Alresford, 
Hants.  Tel.  Bramdean  277. 
IPSWICH:  5  Neale  Street.  Tel.  3234. 
LEEDS  1 :  7  Boar  Lane.  Tel.  23234. 
LETCHWORTH;  StaUon  Place. 
Tel.  576. 

LIVERPOOL  2:  18  Cook  St.  Tel. 

Central  8922. 

MANCHESTER  3:  2  St.  John  St. 
Tel.  Deansgate  2102. 
NEWCASTLE-on-TYNE:  90  Pilgrim 
Street.  Tel.  21848. 
NORTHAMPTON:  Wyngate,  Over¬ 
stone,  Nr.  Northampton.  Tel.  Moulton 
3151. 

NORWICH:  59  Dereham  Road. 
Tel.  24427. 

NOTTINGHAM:  New  Square,  Low 
Pavement.  Tel.  2637. 

PRESTON:  17  Winckley  Sq.  Tel.  5355. 
READING:  8  Blagrave  St.  Tel.  4928. 
SALISBURY:  35  Catherine  St. 
Tel.  3658. 

SHEFFIELD  1:  The  White  Building, 
Fitzalan  Square.  Tel.  23555. 


It  is  vital  to  the  success  of  post-war  reconstruction  that  the 
Ratin  Service  should  be  enlisted  to  wage  war  against  the  enemies 
within  —  the  rats  which  are  ravaging  our  towns  and  countryside, 
destroying  food  reserves  and  other  essential  stocks.  They  must 
be  defeat^.* 

The  surveyors  and  operators  of  the  Ratin  Service  are  highly 
skilled.  Their  method  of  destruction  of  rats  and  mice  is  based 
on  scientific  and  well-tested  principles. 

The  service  is  nation-wide  and  includes  provision  for  careful 
inspection  and  treatment  at  regulated  intervals  to  guard  against 
re-infestation  where  the  menace  has  once  been  brought  under 
''ontrol.  Write  at  once  and  ask  a  surveyor  to  call  and  advise  you. 

The  Company's  preparations  are  not 
supplied  jor  use  by  the  general  public. 


THE  BRITISH  RATIN  CO.  LTD 

125  PALL  MALL,  LONDON,  S.W.1 

Telephone:  ABBcy  7621 


BRONZE 

VALVES 


The  Blakeborough  bronze  valve  series 
provides  a  very  full  choice  of  types  for  all 
regular  conditions  and  requirements.  High 
dass  bronzes  only  are  used — we  do  not 
specialise  in  the  lower  grade  varieties.  Acid 
resisting  alloys  (phosphor,  zinc-free,  etc.) 
may  be  specified  where  conditions  call  for 
dieir  use.  The  accompanying  table  gives  an 
outline  of  the  standard  seat-and-stopper 
types,  although  a  wide  variety  of  other 
patterns  and  classes  of  valve  are  available — 
"Y"  valves,  marine  types,  extra  heavy 
patterns,  wedge  valves,  parallel  slide 
oives,  swing  check  valves,  piston-sleeve 
valves,  gland  and  plug  cocks,  foot  valves, 
etc— which  it  is  impossible  to  itemise  here. 
Flanged  or  screwed  connections  should  be 
understood  in  each  case.  Other  details, 
material  specifications  and  prices  on 
application. 


CLASS  OF  VALVE 


SEATING 


SCREW 


STEAM  W.P. 


PATTERNS 


P'Ljpr'ir 

STOP  AND  CHECK 
STOP  AND  CHECK 
STOP  (high-efficiency) 
STOP  (standard) 

STOP  (sundard) 

STOP  (needle  stopper) 
STOP  (needle  stopper) 

STOP  AND  CHECK 
STOP 

SPRING  RELIEF 


screwed-in  renewable  ring 
screwed-in  renewable  ring 
screwed-in  renewable  ring 
special 

screwed-in  renewable  ring 
screwed-in  renewable  ring 
screwed-in  renewable  ring 
screwed-in  renewable  ring 
renewable  comp,  disc 
renewable  comp,  disc 
renewable  comp,  disc 
screwed-in  renewable  ring 


Globe,  junction,  vertical 
Globe,  junction 
Globe,  junction 
Globe,  junction 
Globe,  junction 
Globe,  junction 
Globe,  junction 
Globe,  junction 
Globe,  junction 
Globe,  junction 
Globe,  junction' 

Globe,  junction,  open  disch. 


Inside 

Ouoide 

Outside 

Inside 

Outside 

Inside 

Outside 


Inside 

Inside 


BLAKEBOROUGH 


l  lLAKEBOROUGH  & 
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SONS  LTD. 


BRIGHOUSE 


ENGLAND 

xrii 
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Electricity 

and  peace-time 
production 


Electricity,  which  was  the  mainpower  behind  the 
ARMING  of  the  nation,  played  a  vital  part  in  feeding 
the  nation. 

With  the  cessation  of  hostilities  the  need  for  food 
for  ourselves  and  Europe  has  increased,  and  the  greater 
adaptability  and  vast  motive  power  of  electricity  will 
enable  it  to  meet  and  supply  all  new  demands. 

Consult  your  Electricity  Supply  undertaking  when 
making  your  own  peace-time  plans  or  write  to  the 
British  Electrical  Development  Association  and  thus 
obtain  unbiased  advice  on  all  matters  relating  to 
electrical  applications. 

BRITISH  ELECTRICAL  DEVELOPMENT  ASSOCIATION,  a  SAVOY  HILL,  LONDON,  W.Ca 
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Information  from  I.C.I.  Salts  Offitts. 

IMPERIAL  CHEMICAL  INDUSTRIES  LIMITED,  NOBEL  HOUSE,  LONDON,  5 


Food  Manufacture — December,  1946 


\ 


"Cushion  ‘  Stitching— pattnte^. 


are  aear^aeAtn^ 


^remems  sru/H 


For  complete  protection  use  Sealdsacs — the  mouth  is  first  sewn  with  the  patented 


*  Cushion  Stitch, *  then  sealed  with  a  tape.  Nothing  can  get  out  nor  in. 


A  special  system  does  this  quicker  than  you  can  close  a  sack  by  hand. 


We  have  other  ideas,  too,  that  answer  every  sort  of  sack-pack  problem.  .  .  . 


fAe  Aesta/nj  tc  /fnei  is 

a/wajfsa  U  [  R  Uf  J 


at.  MAKE  SORT  Of  VALVE  OR  OPEN  SACK 


MEDWAY 


sack 


■ 


MEDWAY  PAPER  SACKS  LT  D..  LARKFIELD,  NR.  MAIDSTONE,  KENT 


I 
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cSecil  ivitk 


r  Secuxitu  and 

SatiS^cictLon. 


GUARANTEED  QUALITIES 
C  O  flJ  F  O  R  I^T  N  G  WITH 
FOpD^AND  DRUGS  ACTS, 

.  for'Phoenix,  Automatic  and  Flat 
Caps,  Sealing  Compounds  and 
Gummi  Rings,  Rubber  Moulds  for 
Fondants,  etc.  Every  description  of 
Rubber  Goods  for  the  Food  Trade. 


THE  POPPE  RUBBER  t  TYRE  C®  L 


TEL  •  POPESCROVE  2271  •  CRAMS  *  POPPE  •  TWICKENHAM] 


TUJICKEnHAm  •  miDDLESEX 
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r  1.  I,  I  IMION  I.  Hl'NTS  CROSS 


BROWN  &BIBBY 


nERFECT  picturization  of  the  meet  intricate  ooloor 
^  combinations  with  only  FOUR  printings  is  something 
every  experienced  buyer  will  want  to  investigate.  And 
that’s  just  what  LITHESK  offers  .  .  .  even  where  six, 
«even,  ten  printings  have  been  used  previously. 

'ilie  LITHESK  special  processes — with  precision 
presses,  conditioned  papers,  tested  inks  and  varnishes — 
combine  to  make  every  UTHESK  label  a  masterpiece 
in  register,  in  colour  tone,  in  quality  of  printing,  in 
micro-accurate  cutting. 

And  by  reducing  the  number  of  printings  LITHESK 
obviously  reduces  costs  substantially.  It  also  cuts  them 
further  by  the  unique  LITHESK  "  Revolving  Stock  ”  plan. 
This  plan  gives  you  keener  prices  by  far  whether  you 
need  25,000  or  25,000,000  labels — without  the  necessity 
to  budget  for  next  year's  requirements  to  help  this  year’s 
price  .  .  .  without  the  advent  of  a  disquietingly  large 


label  inventory  at  stocktaking  time  through  overbuying 
.  . .  without  the  need  to  do  anything  except  provide  for 
your  monthly  requirements  in  hreshly  printed,  highest 
quality  LITHESK  labels  whose  perfection  is  as  big  a 
stimulant  to  sales  as  their  cost  is  a  relief  to  your  budget. 

Canners,  Bottlers,  Packers  of  every  kind  of  goods 
the  world  over  buy  literally  millions  of  LITHESK  labels 
every  year — they  have  proved  in  practice  the  truth  of 
UTHESK  claims.  We  should  like  you,  too,  to  put 
LITHESK  claims  to  the  test — whether  you  are  a  large  or 
a  small  user  of  labels  and  cartons.  We  are,  ^  course, 
still  limited  by  current  paper  restrictions  but  we  will  do 
our  utmost  to  meet  your  requirements. 


Atk,  u'Uhout  obligation,  for  $amplt$  and 
con$tru(tiv»  recommendations. 
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TO  SAVE  11.00  0.000  MAN  HOURS  EVERY  DAY 


MECHANICAL  HANDLING  WITHOUT  METALS 


—  Btackinf  trucks  lift  more  —  haulage  trucks  travel  faster  — 
stopping  and  starting  is  easier  —  when  Light  Metals  are  used. 
Light  Metals  are  rustless,  non-sparking,  fireproof  and  highly 
workable  —  and  unlike  all  other  metals,  aluminium  is  plentiful, 
at  about  30%  less  than  the  pre-war  price.  The  incorporation  of  all 
these  advantages  into  a  product  is  more  easily  achieved  with  the 
advice  and  assistance  of  AIMIN  LTD. — a  technical  organisation 
with  wide  experience  in  every  aspect  of  Light  Metal  fabrication, 
development  and  research . . .  Ask  ALM1N  about  Light  Metals. 


For  every  million  tons  of  manufactures,  5,000,000  to  20,000,000 
tons  of  materials  are  hauled,  handled  and  stacked  inside 
works.  Light  Metals  speed  the  movement  of  this  vast 
tonnage  by  increasing  payload  at  the  expense  of  deadweight. 
Every  type  of  handling  equipment  —  truck,  trolley,  tractor 
or  conveyor  —  provides  scope  for  the  designer  who  visualizes 
his  product  in  Light  Metals  and  discards  the  old-fashioned 
inseparables  of  weight  and  strength  for  the  strength  and 
lightness  of  aluminium  alloys.  Conveyors  are  easier  to  carry 


SOME  FACTS  ABOUT  LIGHT  METALS 

Aluminium  alloys  have  the  strength  of  steel  but  only  one- 
third  of  the  weight.  They  cut  maintenance  costs  because 
they  cannot  nut.  Aluminium  is  abundant  and  is  cheaper 
titan  ever  before.  Strong  aluminium  alloy  sections  are 
atailable  at  short  rwtice. 
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W.  H.  WILLCOX  &  CO.  LTD. 

SOUTHWARK  HOUSE,  LONDON,  S.E.I 

WAT  4961 


Smooth  and  positive  running  without 
slip  or  stretch. 

Easily  installed  and  no  maintenance 
needed. 

Single  Ropes  transmit  from  i  to  23 
horsepower  according  to  size  and 
speed. 

Grooved  Pulleys  also  supplied  for 
drive  conversions. 


Write  now  for  Prices 
and  Technical  Data 


XJQT 
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t^ll  ALBRIGHT  &  WILSON  LTD. 

I  I  I  Fooii  Phosphate  Manufacturers 

49  PARK  LANE,  LONDON,  W.1.  WORKS:  OLDBURY  &  WIDNES 


THE  MEDWAY  CORRUGATED  PAPER  CO.  LTD.,  NEW  HYTHE,  Nr.  MAIDSTONE.  KENT 

London  Salet  Office:  Btackfrian  Houte,  New  Bridge  Street,  London,  E.C.4 
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COMPLETE  PROCESSES  for  Evaporated  Milk, 
Sweetened  and  Condensed  Milk,  Whey  Paste  and 
Powder,  Malt  Extract,  Spray  Drying  for  Milk  and 
Whey  Powders  incorporating  the  latest  scientific 
and  engineering  developments.  Many  repeat  orders. 


BENNETT  SONS  &  SHEARS  LTD. 

9  13,  GEORGE  STREET.  MANCHESTER  SQUARE.  LONDON. W.l 

Works:  Tyseley,  Birmingham  •  Established  1790  •  Telephone:  Welbeck  8201/3 


TT ERE  is  a  new  development  in 
modern  refrigeration — FROZEN 
HERRINGS.  The  success  of  the  pro¬ 
cess  is  dependent  on  the  insulation  of 
the  cold  store  room.  By  permission  of 
Messrs.  Birds  Eye  Foods  Limited  the 
interior  of  their  new  cold  store  at  Fraser¬ 
burgh  ■  is  shown  in  the  illustration. 
Newalls  Insulation  Company  Ltd.  were 
entrusted  with  the  insulation  using  their 
Nonpareil  corkboard,  the  material  that 
has  been  used  for  the  insulation  of  every 
type  of  cold  store  on  land  and  on  ship¬ 
board  for  nearly  half  a  century. 

The  insulation  is  the  most  important  part 
of  every  cold  store  because  economic 


functioning  is  dependent  on  the  efficacy 
of  the  insulating  material.  Newalls  Non¬ 
pareil  Corkboard  cuts  down  maintenance 
costs  by  eliminating  unnecessary  leakage 
of  ‘cold’.  Careful  erection  is  essential  if 
the  best  results  are  to  be  obtained,  and 
for  this  reason  Newalls  maintain  a  staff 
of  skilled  workmen  who  can  be  sent  any¬ 
where,  enabling  Newalls  to  undertake  the 
erection  as  well  as  the  supply  of  their 
Nonpareil  Corkboard. 


CAROIF' 


LONDON 


Glasgow 


MANCHESTEK 


NEWCASTLE  UPON  TYNE 


BRISTOL 


BIRMINGHAM 


BELFAST 
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YOU  REMEMBER,  father,  when  as  a 
ung  man  you  joined  your  father’s  firm, 
a  time  you  had  with  the  old  boy  ? 
you  remember  your  bright  ideas  and 
happened  to  them  ? 
you  remember  how  every  new  idea 
yours  was  either  ‘new-fangled  non- 
or  a  ‘  pig  in  a  poke,’  and  how  you 
always  dismissed  with  the  reminder 
the  moon  isn’t  made  of  green 

you  remember  how  it  always  in- 
iated  you  to  be  told  that  what  was  good 
jough  for  his  father  was  good  enough 
I  Urn} 

rell,  dear  father,  perhaps  you’ll  re- 
smber  these  things  when  I  try  to  tell 
ou  what  needs  doing  in  our  steam  plant, 
jrhaps  you  will  weigh  up  these  faas 
ad  figures  which  show  how  much  fuel 
e  can  save  and  how  much  we  can 
nprove  plant  output  efficiency  by  simple 
langes  in  our  steam  trapping  methods ; 
y  kttping  air  out  of  the  steam  spaces 
Tth  these  little  automatic  vents ;  by 
utting  in  a  Flash  Vessel  to  make  use  of 


all  this  flash  steam  that’s  going  to  waste; 
by  taking  up  some  of  these  other  ideas  that 
are  proving  to  be  real  winners. in  using 
steam  to  better  advantage. 

Let’s  drop  a  line  to  these  Spirax  people  for 
the  latest  dope.  You’re  game  ?  Right  — 
hand  me  the  scissors  for  this  enquiry  slip. 


SPIRAX  MANUFACTURING  CO.  LTD. 

Phom: Cheltenham  5175  CHELTENHAM,  GLOS.  Grams:  Spirax,  Cheltenham 


LONDON  OFFICE  :  28  Victoria  Street.  S.W.I.  Telephone  :  Abbey  6101 


SPIRAX  STEAM  TRAPPING  ANb  AIR  VENTING 


0  SPIRAX  MANUFACTURING  CO.  LTD., 
CHELTENHAM,  GLOS. 
pWk  uU  m  how  we  can 


SPIRAX 
SAVE 

Lsteai^ 


. Improve  our  steam  trapping  and  air  venting  ^ 

methods.  ^5  ^ 

. Make  good  use  of  flash  steam. 


ADDRESS 


trove 


such  stuff  as  dreams  are  made  on 


At  the  Panto  .  .  .  Orchestra  tuning  up  ..  .  advertisements  on  the  drop 
curtain  .  .  .  smell  of  oranges  .  .  .  jabi^  of  countless  children  .  .  .  harle¬ 
quinade  ...  the  boy  rvlso's  a  girl,  tlx  dame  who's  a  man  ...  the  trap 
cut  ...  tlx  glorious  transformation  scene.  Truly  a  treasure  clxst  of  youth. 


Pantomime,  it  is  hoped,  will  never  yield  to  progress.  But  the  mundane  things  of  life  demand 
constant  improvement  —  new  methods,  new  materials,  new  conceptions.  Aluminium  has  proved 
itself  a  worthy  medium  for  the  expression  of  modern  techniques.  Light,  strong,  durable,  non- 
rusting,  and  good  to  look  on,  here  is  the  metal  that  aids  the  march  of  progress.  Its  contributions 
to  war  were  of  incalculable  value;  its  future  development  will  be  no  less  important.  We,  at 
British  Aluminium,  confine  ourselves  exclusively  to  its  production  from  raw  material  to  pure 
metal  and  alloys  in  diverse  forms.  We  KNOW  Aluminium  and  its  potentialities;  our  resources 
and  technical  skill  are  unrivalled,  and  our  Development  and  Technical  Service  Sections  will 
co-operate,  in  the  fullest  sense,  with  anybody  needing  advice  or  information  concerning  the  use 
of  Aluminium  in  any  form  for  any  trade  or  industry. 


Shape  the  future  with 

BRITISH  ALUMINIUM 


hsued  THE  BRITISH  ALUMINIUM  CO.  LTD..  SALISBURY  HOUSE.  LONDON  WALL.  LONDON,  E.C.2. 
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ESSENTIAL  OILS. 
BUTTER  FLAVOURS 
ETC... 

FOOD  PRODUCTS 


In  many  plants  the  heat  in  spent  process  liquors  which 
was  formerly  wasted  is  now  being  successfully 
recovered,  thus  effecting  substantial  savings  of  fuel. 
The  simplicity  of  the  method  of  recovering  waste  heat 
is  shown  by  the  experience  of  a  firm  with  a  bottle¬ 
washing  plant  requiring  a  supply  *of  water  at  140°F. 
Originally  the  hot  water  was  obtained  by  passing  mains 
water  through  a  calorifier  where  it  was  heated  by  a 
steam  supply.  Both  the  condensate  from  the  steam 
and  the  hot  dirty  water  were  allowed  to  run  to  waste. 
(See  Diagram  “Before.”) 

The  first  step  was  to  replace  the  steam  supply  to 
the  calorifier  by  a  closed  circuit  hot  water  supply. 


thus  returning  the  cooler  water  to  the  boiler  and 
reducing  considerably  the  fuel  requirements. 

Next,  filtering  arrangements  were  installed  for  the 
water  leaving  the  washing  machines.  This  dirty 
water  was  passed  through  a  settling  tank'  and  finally 
a  filter,  the  clean  water  being  pumped  back  through 
the  calorifier  into  the  tank  feeding  the  washing 
machines.  (See  Diagram  “After.”)  The  small 
amount  of  make-up  water  required  was  negligible 
and  it  was  found  possible  to  maintain  a  temperature 
at  the  calorifier  inlet  of  1()0°F. 

Results  :  Fuel  requirements  reduced  by  50%.  Water 
wastage  eliminated. 


Have  you  investigated  the  economies  you  could  Substantial  savings  nuy  be  possible  for  a  relatively 

effect  in  your  plant  by  applying  the  principles  of  trifling  capital  outlay.  For  general  information  see 

Thermal  Linkage  ?  If  you  "are  undertaking  a  recon-  Fuel  Efficiency  Bulletin  No.  21  (The  Construction  of 

struction  or  plant  conversion  scheme  see  that  Thermal  a  Factory  Heat  Balance).  For  specific  advice  consult 

Linkage  is  fully  considered.  In  your  own  interests  in  your  Region  the  OflOce  of  the  Ministry  of  Fuel 

you  should  go  into  the  matter  now.  and  Power. 


ISSUED  BY  THE  MINISTRY 


OF  FUEL  AND  POWER. 


xxxu 
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SERVOIL’  BUSH 


Larger  than  most  of  the  ones  we  have  shown  before, 
but  one  of  many  standard  sizes  from  our  extensive 
range,  controlled  to  close  limits  and  very  easily  fitted. 

The  oil — 30%  of  the  volume  of  the  bush— is  fed  from 
the  porous  bronze  to  the  working  surfaces,  in  exactly 
the  right  quantity  without  flooding. 

List  of  standard  range  of  sizes  on  request. 


product 


THE  MORGAN  CRUCIBLE  COMPANY,  LTD.,  LONDON,  S.W.ll 
Specialists  in  Powder  Metallurgy  since  1912 


SPKIAIISTS  FOR  OVER  100  YEARS  IN  RAILWAY  SIDINGS.  THEIR  DESIGN,  INSTALLATION  AND  MAINTENANCE 


The  initial  capital  outlay  involved  in 
Railway  Sidings  Installation  is  necessarily 
large,  but  if  the  plans  and  specifications 
are  prepared,  and  the  installation 
supervised,  by  fully  qualified  Engineers, 
maintenance  costs  should  be  very  small. 
The  first  necessity  of  maintenance  is 
regular  inspection  and  immediate 
attention  to  minor  adjustments  before 
they  develop  into  causes  of  major 
wear  and  tear.  If  this  is  done, 
maintenance  and  replacement  of  both 
Permanent  Way  and  Rolling  Stock 
will  be  reduced  to  a  minimum,  and 
your  Railway  Siding  will  remain  an 
efficient,  reliable  and  economical 
’  component  of  your  productive 
k  organisation  for  many  years. 


Send  your  enquiries  to:  Railway  Siding  Service  Department. 

THOS.  SUMMERSON  &  SONS  LTD 

DARLINGTON 

Telephone  :  Darlington  5226. 
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STAFFALLENS  [founded  IftJJ) 

and  ?lac  tjeai  6ketl'nai 
d  a/Ma)  fuendJM  z/t( 

FOOD  INDUSTRY 


Vi  c  arc  now  fully  at  your  service  for  the  highest  quality— 


CONCENTRATED  FLAVOURING 


ESSENCES 


^  and  Uuflh  m^al'uid ^  W7 


SraffRIlenS 


FOUNOeO  1633 


STAFFORD  ALLEN  &  SONS  LTD..  WHARF  ROAD  LONDON,  N.l.  ’Phone:  CLErkcnwell  1000  V 


ta*/ali84 


Munufacture — December,  1946 


XXXV 


Does  your  Time  Recording  System 
cover  up  lost  and  wasted  time  'I 


Ms 


TIME-CON  TROL 

SERVICE 


puts  into  operation  a  complete  Time 
Control  system  that  automatically 
reveals  lost  or  wasted  time  and 
provides  absolutely  reliable  data 
for  costing  and  wage  payments. 


Requires  no  manual  setting  #  Reduces  clerical  work  to  a 
minimum.  #  Synchronises  Clocks,  Signals  and  Records. 


ATTENDANCE 

TIME  1 

PROCESS 

TIME 

PRODUCTION 

TIME  1 

MACHINE 

TIME 

Most  ot  the  leading!'  Hrms  m  the  Food  Industry 
are  utilising  one  or  more  of  the  various  TR  services. 

Names  on  request. 

AS  ACCURATE  AS  IT  IS  AUTOMATIC 
WRITE  FOR  FULL  PARTICULARS 

TelephoneBentals 

DEPT.  B8,KENT  HOUSE  •  KNIGHTSBRIDGE  •  LONDON,  S.W.7 

TtU:  KENiininon  9901.9 

hratuhts  in  LONDON,  BIRMINGHAM,  BRISTOL.  CARDIFF.  LEEDS. 
MANCHESTER,  NEWCASTLE-ON-TYNE,  SHEFFIELD,  GLASGOW, 
BELFAST,  DUBLIN  ;  and  Maintenance  Engineen  throughout  the  Country. 

Also  TR  TELEPHONES  AND  FACTORY  BROADCASTING 
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«  I  ft  M  0  N  D  .  <B>  T  0  0  I  $ 

Save  labour,  time  and  money,  by  using 

BRIDGES 

SIEVING  AND  GRADING  MACHINES 

Here  it  is — at  last — the  perfected  Sieving  and  Grading  Machine,  developed  by  Engineers  as  a  result  of 
many  years  of  specialised  experience.  Bridges  Sieving  and  Grading  Machines  are  entirely  British  made 
to  Bridges  own  designs.  They  work  by  direct  vibration,  are  stoutly  built,  well  balanced  and  well  finished. 
Capacity  depends  on  the  mesh  of  the  sieve  but  typical  examples  are  as  follows  : — 

I  cwt.  of  flour  can  be  sieved  in  one  minute.  20  tons  of  flour  can  be  sieved  in  one  hour.  Approximately 
500  pints  of  fruit  juice  can  be.  sieved  in  three  minutes.  20  tons  of  nuts  can  be  sieved  in  one  hour. 


BRITISH  VEGETABLE  PARCHMENT  MILLS 

•  NORTHFLEET  •  KENT  • 


LTD. 


Telephone  : 
CENtrel  5731 


SOLE  AGENT 

CHARLES 


FOR  THE  U.K. 

P  R  E  T  Z  L  I  K 


BLACKFRIARS  HOUSE.  NEW  BRIDGE  STREET,  LONDON.  E.C.4 
ESTABUSHED  1907 


Telecrams  : 
PRETZLIK 
LONDON.’* 
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Warnes  specialise  in  manufacturing 
RINGS,  DISCS  etc.,  for  any  shape 
of  container  used  with  Food-stuffs, 
Drugs  and  Milk  etc.,  in  all  climatic 
conditions  and  long  periods  of  storage. 


THE  3  ESSENTIRLS 

nCCURRCV 

QUQLITV 

DELIUERV 


’W 


WILLIAH  WARNS  &  CO.,  LTD. 

INDIA  RUBBER  MILLS,  BARKING,  ESSEX 

’  ESTABLISHED  OVER  ONE  HUNDRED  YEARS 


Telephone  :  Rippleway  3800 


Telegrams:  **  Warne  Barking' 


Tra4«  M«rli 
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Kitchens  freed  from  insect 


ZALDECIDE  POWDER  is  a  new  product  by  Newton, 


30/-  PER  CASE  OF  6  TINS 


Chambers  &  Co.  Ltd.,  who  have  many  years  experience  in  each  tin  compfete  with  special  sprinkler 


the  manufacture  of  insecticides  for  public  authorities. 
Zaldecide  Powder  is  coloured  to  make  it  easily  recognizable. 
Application  to  every  crevice  and  comer  made  simple  by  the 
special  sprinkler.  It  is  inexpensive  and  economical  in  use. 
For  supplies  write  to  the  address  below. 


ZALDECIDE  powder 


NEWTON,  CHAMBERS  &  C9.  LTD.,  THORNCLIFFE,  SHEFFIELD 
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Britain  Can  Make  It 


LOADING 

STACKING 


TIERING  TRUCK 


2Tons  -  Floor  Level  to9ft. 


Manufactured  by 

ELECTRO-HYDRAULICS 


Telephone: 
WARRINGTON  2244 
(6  lines) 


llVU-niUlVAULll^O  (MESSIER)  Llifj 
(Formerly  Messier  Aircraft  Equipment  Ltd.) 

LIVERPOOL  ROAD 
WARRINGTON 

MEMBER  OF  THE  OWEN  ORGANISATION 
De«ignert  and  Manufacturera  of  Undercarriages  and  Hydraulic  and 
Electro-Hydraulic  Equipment  for  Aircraft  and  Industrial  Application. 


LIMITED 


Telegrams: 

‘•HYDRAULICS’' 

WARRINGTON 
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GARDNER’S  ■•'  Patent 
‘Rapid’  Mixer  with  new 
Patent  Agitator 


GARDNER’S  Stream* 
lined  Combined  Patent 
‘Rapid’  Sifter  &  Mixer 


GARDNER’S  Pii,; 
‘Rapid’  Mixer  4  Sifi> 
with.  Encnce  Spn^ 


•  i  These  GARDNER  Machines, 

W  designed  to  meet  the  special' 

req^uire  ments  of  the  food 
industry,  will  produce  perfectly 
blended  powdered  foodstuffs,  how¬ 
ever  diverse  the  proportions.  Smooth 
texture  and  freedom  from  lumps,  grit, 
impurities,  etc.,  is  ensured  auto¬ 
matically.  For  the  addition  of  essences, 
the  quickest,  safest  and  most  accurate 
method  is  the  sprayer  combination. 
Like  all  GARDNER’S  Machines 
they  are  easily  cleaned,  simple  to 
control  and  will  run  trouble-free 
year  after  year  at  a  very  low  operating 
cost.  VC'rite  for  illustrated  catalogue. 


<  WM.  GARDNER  &  SONS  (GLOUCESTER)  LTD.,  BRISTOL  ROAD,  GLOUCESTER  > 

Telephone:  ‘2  28  8  (  3  lines)  Grams:  ’’Gardner,  Gloucester” 

London:  19,  Gray’s  Inn  Chambtrt.  20,  High  H  o  I  b  o  r  n.  W.C.I.  Talaphona:  CHAncery  7347 
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Organized  by  the  Central  Institute  of  Art 
and  Design  and  sponsored  by  The  Metal  Box 
Company.  Ltd.  the  competition  is  divided 
into  two  sections: — 

Section  I.  Open  to  Art  Students  and  Pro¬ 
fessional  Designers  resident  and  practising 
in  Great  Britain.  Entries  must  be  in  the 
form  of  finished  drawings  together  with  a 
specification  and  description  of  any  new 
device  involved  in  the  design. 

Section  2.  Open  to  anyone  resident  In 
Great  Britain  (excluding  those  qualified  for 
Section  I).  Entries  may  take  the  form  of  draw¬ 
ings  or  a  descriptive  specification  of  the  idea. 


Designs  are  invited  for  any  package  relative 
to  commodities  generally  sold  through 
GROCERS.  CHEMISTS.  STATIONERS, 
IRONMONGERS  and  the  MOTOR  TRADE. 
Three  prizes  will  be  awarded  in  each  of  these 
sub-sections  and,  in  addition,  supplemen¬ 
tary  prizes  in  each  Trade  for  specified 
commodities. 

FULL  PARTICULARS  of  the  Competition 
and  Entry  Forms  are  obtainable  on  application 
to  the  Central  Institute  of  Art  and  Design, 
41/42,  Dover  Street,  London,  W.l. 
CLOSING  DATE  FOR  ENTRIES 
4th  JANUARY.  1947.  . 
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SPONSORED  .BY  THE  METAL  BOX  COMPANY  LID. 


> 


Although  sometimes  we  feel  that  we  have  tooled  up  for  too  great  a  variety  of  tins, 
cans,  kegs  and  drums  during  the  past  three-quarters  of  a  century,  on  many 
occasions  this  unique  range  has  proved  of  great  service  to  many  of  our  customers 
having  urgent  packaging  problems  to  solve. 

The  standard  range  of  round  containers  is  from  I'  to  22'  diameter  and  of  square 
and  irregular  shapes  from  i-pint  to  6-gallons,  or  from  i-lb.  to  S6-lbs.  in  weight. 
We  also  have  an  excellent  range  of  oval  and  other  unusual  shapes,  together 
with  most  sizes  of  Stamped  Box  tools.  Despite  this,  we  are  always  willing  to 
consider  the  immediate  manufacture  of  new  tools  for  new  designs  of  packages 
for  you  if  there  is  nothing  suitable  in  our  existing  range.  Our  artists  will  also  be 
pleased  to  prepare  original  sketches  and  finished  drawings,  if  you  desire,  for  tins 
and  drums  to  be  lithographed. 


“"‘  to 
ve 
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READS  LIMITED,  ORRELL  HOUSE,  ORRELL  LANE,  WALTON,  LIVERPOOL,  9 

AINTREE  3600 

AND  227  GRAND  BUILDINGS,  TRAFALGAR  SQUARE,  LONDON.  W.C.2  WHI  578i 
ALSO  AT  GLASGOW,  BELFAST.  LEICESTER  AND  CORK 
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•  Oranges,  Lemons,  Tangerines,  Grape  Fruits,  etc., 
from  Ig'  to  3^'  diameter  cut  automatically  into 
quarters.  Irrespective  of  Shape.  No  Grading 
Required. 

•  The  fruit  is  automatitally  pulped,  and  the  peel  Is 
separated  to  any  required  thickness  from  to  i" 
ready  for  shredding. 

•  Thickness  of  peel  instantly  adjustable,  micrometer 
accuracy  being  guaranteed;  an  absolutely  clean  peel, 
or  one  with  a  small  proportion  of  pulp  is  obtainable 
at  will. 

•  Peel,  fruit  pulp  and  juice  are  delivered  separately 

12  lbs.  per  minute.  The  labour  costs  for  this  output  bRIPIH^B 

Show  a  Reduction  of  Over  90%  over  handwork. 

This  alone  would  enable  the  cost  of  the  machine  to 
be  recovered  in  a  few  weeks. 

•  The  Risk  of  Skin  Disease  to  Workers  is  Eliminated 

this  machine. 

•  All  parts  are  of  non-corrosive  and  acid-resisting 
properties,  a  special  nickel  alloy  being  introduced 
for  this  purpose.  Arranged  for  direct  coupled 
electric  motor  or  belt  drive  with  fast  and  loose 
pulleys. 

•  Latest  machines  incorporate  the  following  im- 
provements: 

Synchronised  fool-proof  feed  belt  with  stain- 
less  steel  pockets.  • 

2.  Improved  setting  device  whereby  stripping  knives  I 

and  needle  rollers  can  be  removed  and  re-set  wHBp  ■ 

without  removing  front  plate.  ■  I 

3.  New  stream-lined  deflectors  for  easy  setting,  H 

adjusting  and  cleaning. 

4.  Gear  ratio  of  pulping  rollers  increased:  II 

maximum  peel  production. 

•  Existing  machines  can  be  remodelled  and  fitted  ^1^^ 

with  above  improvements.  Delivery  can  be  made  for  the  orthcoming 

Marmalade  Season. 


KELLIE’S  LATEST  IMPROVED 

patent  automatic  quartering,  peeling. 

nil  SEPARATING  AND  PULPING  MACHINE 

ROBERT  KELLIE  &  SON,  LTD.,  DUNDEE 

Talaphon* :  2819  Oun^M  (3  lin*,).  Tatagranw:  **K«III«,  DundM." 

Manch«t«r  Rap.:  A.  E.  FIELDING,  QuMn't  Chambart,  3  Ridgaflald,  Manchaatar  2  Talaphona :  Blackfrisrt  0449 
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WALWORTH 

LIMITED 

LONDON  90-96  Union  Street,  Southwark,  S.E.I. 

’Phone  :  Waterloo  7081. 

MANCHESTER  26  Bridge  Street,  Deansgate,  Manchester,  3. 

’Phone :  Blackfriars  6713. 

48  York  Street,  Glasgow,  Cl. 

’Phone :  Central  6879. 


GLASGOW 


Take  a  friendly  peek  ■  Everyone  who  is  anybody  (and  nearly 

everybody  is  someone)  knows  that  Seal-less  Strapping  is  the  modern,  safe 
and  easy  method  of  strapping  boxes  and  crates.  But  not  everyone  appears 
to  know  that  there  is  a  Seal-less  Strapping  for  Cartons.  In  fact  Seal-less 
can  be  used  to  secure  neatly  and  safely  anything  from  a  carton  of  loo 
cigarettes  to  vast  crates  weighing  tons.  Take  a  friendly  peek  into  a  firm 
using  carton  packs  and  you'll  find  Seal-less  used.  Tactfully  pry  into 
a  factory  packing  in  large  crates  and  again  Seal-less  leaps  to  the  eye. 


SEAL-LESS  STRAPPIN6  LTD.,  19.  SOUTHWARK  STREET.  LONDON.  S.E.1.  TELEPHONE  HOP.  1661-2 


The  heart  of  a  refrigerating  plant  for  the  processing,  manufacture,  and  storage 
of  foodstuffs  is  the  Compressor.  The  superiority  of  YORK  ammonia  com¬ 
pressors  is  no  accident  .  .  .  the  original  design  was  right.  This  series  of 
YORK  totally  enclosed  vertical  dry  compression  machines  first  installed 
more  than  30  years  ago  incorporating  water  jacketed  twin  cylinders,  has 
stood  out  as  a  standard  in  the  industry  because  of  this  and  other  built-in 
qualities  of  excellence.  A  complete  range  of  these  machines  is  available 
backed  by  over  50  years  of  experience  in  the  field  of  mechanical  cooling. 
Our  experience  in  engineered  refrigeration  for  the  Food  industry  is  yours 
for  the  asking. 


George  Ellison 

LIM  ITED 

BIRMINGHAM  22  B  ENGLAND 


Ellison  Stator  and  Rotor  Con* 
trol  panel  with  cable  fittings 
for  armoured  cable.  The 
Rotor  starter  is  mechanically 
interlocked  with  the  circuit 
breaker.  Electrical  interlocks 
can  be  provided  if  required. 


Ellison  starters  for  slip-ring  motors 


Ellison  starting  panels 
are  available  for  slip- 
ring  motors  of  up  to 
1,000  H.P.  Roller,  con¬ 
tacts  and  a  carefully 
’^graded  resistance  on 
the  rotor  control  en¬ 
sure  a  smooth  start  for 
the  motor,  while  the 
automatic  releases 
with  time  lags  on  the 
,  stator  control  provide 

'ii- ' 

adequate  protection 
for  the  motor 
against  burn  -  out, 


attack. 


We  have  research  laboratories 
equipped  with  the  most  modern 
apparatus,  and  staffed  with 
qualified  chemists  and  metallur¬ 
gists.  Let  us  advise  on  the 
suitability  of  Magnesium  vessels 
for  your  food  products. 


it  High  heat  conductivity, 
hence  no  local  **  hot¬ 
spots**. 

'A'  Welded  or  pressed  con¬ 
struction. 

'k  Quick  deliveries. 


The  Specialists  in 
I  MAGNESIUM  *** 


Aero  Ltd 


GRAVESEND 


ASHLEY  WORKS 


ASH  RD.STRATFORD.E.IS 


E.SHUTTLE&CO.LTD. 


ram 


Spend  wisely:  you  get  the  best  value 
when  you  buy  your  Overalls  and  Pro¬ 
tective  Clothing  from  the  actual  maker. 
We  specialize  in  Ladies*  and  Gents* 
Boiler  Suits,  Warehouse  Coats,  Bib  and 
Brace  Overalls,  Factory  Caps,  etc., 
strongly  made  and  well  finished  for  hard 
wear  and  comfort ;  all  sizes,  in  heavy  and 
medium  Shrunk  Drills,  in  White,  Khaki, 
Brown,  Navy,  Bottle  and  Butcher. 

We  send  special  quotations  for  large 
quantities.  Please  send  bulk  enquiries: 
owing  to  labour  difficulties  we  cannot 
deal  with  quantities  of  less  than  one 
dozen  assorted. 

LONDON  SHOWROOMS  ;  LANGHAM  HOUSE 
308  REGENT  ST.,  W.l .  PHONE :  LANGHAM  1932 
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BUTTERFLY 

BRAND 

TUe 


When  confronted  with  a  variety  of  similar  products,  choice  invariably  falls  on 
the  best-known  brand. 

Ensure  your  products  are  known  —  make  Bus  Advertising  your  medium. 
There  is  no  stronger  or  more  economical  form  of  reminder  advertising  than 
Bus  Advertising  —  the  bus  takes  the  prospect  to  the  shop  and  sells  your  goods 
on  the  way. 


r 


( 


PRESSURE  SENSITIVE  TAPES 


...  or  white,  or  green  or  purple  tape  for  that  matter.  If  you  have 
a  sealing  or  identification  problem  we  can  supply  a  Lasso  Tape  to 
solve  it.  We  supply  pressure  sensitive  adhesive  tapes  in  practi¬ 
cally  any  colour,  plain  or  printed.  Tapes  that  mould  themselves 
to  all  surface  irregularities ;  tapes  that  resist  water,  heat,  oil ;  tapes 
that  maintain  their  flexibility  in  extreme  cold.  We  even  produce 
a  tape  that  is  as  strong  as  steel  and  pretty  well  indestructible. 
Manufacturers  needing  a  perfect  occlusive  seal  for  theirpacks ;  and 
engineers  seeking  a  means  of  quickly  identifying  cables,  pipe-lines 
and  components,  should  get  in  touch  with  us.  Our  technical 
department  is  always  at  your  service,  and  a  useful  and  informative 
booklet  will  be  sent  free  on  request. 


LASSOLASTIC  •  LASSOBAND  •  LASSOPHANE 


LASSOVIC  •  LASSOTHENE  •  LASSOTHYL 


LASSOFIBRE  '  LASSOTEX 


PRODUCTS 


TRADE  MARX 


FOR  SEALING,  LABELLING  AND  IDENTIFICATION 

Herts  Pharmaceuticals  Ltd.,  Welwyn  Garden  City,  Herts.  Tel.:  Welwyn  Garden  3333  (6  lines) 


VACUUM  FILLING 

ALBRO 

Albro  2*head  Semi-Automatic 
Vacuum  -  operated  dustless 
powder-filling  machine  for 
Custard  Powder,  Pepper,  Spices, 
Gravy  Powder,  Health  Salts,  Milk 
Powders,  etc.  etc.  Output  up  to 
25  gross  per  hour.  There  is  an 
ALBRO  Machine  for  every  filling 
need. 

ALBRO  FILLERS  & 
ENGINEERING  CO.  LTD. 

Northampton  Works, Watson’s  Rd., 
Wood  Green,  London,  N.22 

Talaphem:  Saw—  Park  22I7<4 


liv 
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Squirrel-cage 
induction  motor, 
protected  type. 


Standard  G.E.C. 
Motors  cover  all 
normal  drives — A.C. 
or  D.C.— constant 
or  variable  speed, 
any  form  of  en- 
closure—and  each 


motor,  drip-proof 


motor  complies 
with  British  Stan¬ 
dard  No.  168. 


MOTORS 
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FOR  ALL  TYPES 
OF  FOOD  PACKING 
BY  HAND  OR 

machine, 

SAMPLES  OR  ADVICE 
willingly  sent 

ON  APPLICATION. 


ADHESIVES  FOR 
THE  CANNING 
INDUSTRY  A 
SPECIALITY 


ACME  WORKS  •  CLAPTON  *  LONDON,  E.  5 

TELEPHONE :  AMHent  4746  (4  lines) 

GLEMCO  WORKS,  LOUVAIN  STREET.  FAILSWORTH.  MANCHESTER.  Telephone :  FAIIsworth  1913 
AUSTRALIA ;  J.  DAVIES  &  SONS.  20  SOUTH  AUDLEY  STREET.  ABBOTSFORD.  N.9.  VICTORIA 


0-2%  ACCURACY 
0  2%  ACCURACY 
^2%  ACCURACY 
|^%  ACCURACY 
|lu%  ACCURACY 
|y)|%  ACCURACY 

|W%  accuracy 

ACCURACY 
6  2%  ACCURACY 
0  2%  ACCURACY 
2  A  C  C.  U  K  A  L 1 


=OR  ACCURATE 
sAETERiNC  OF  EDIBLE 
DILS  AND  SYRUPS. 


Invaluable  for  use  with  Storage 
and  Blending  Tanks,  and  for 
Mixing  Vessels. 

If  necessary  all  parts  of  the  TECALEMETER 
which  come  into  contact  with  fluid  can  be 
constructed  from  stainless  steel.  The 
TECALEMETER  gives  readings  within 
—0.2%  accuracy. 

Our  Drawing  Office  will  willingly  prepare 
TECALEMETER  installations,  layouts  and 
specifications  without  obligation. 

OALEMIT  LTD. — meter  and  fuel  handling  dept. 

GREAT  WEST  RD.,  BRENTFORD,  MIDDX. 

Hydraulic  &  Mechanical,  Designing  t  Manufacturing  Engineers 
'Phone:  EALing  6661  (16  lines) 
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A  new  aid  to  the  purer 
manufacture  of  food. 


Showing  you  o  range  of  Quickfit 
glau  pipe  sizes  for  use  in 
food  momifocturifif 
Installations 


QIJICKFIT 

All  Glass 

CHEMICAL  PLAINT 


#  The  use  of  All-glass  plant  enables  laboratory  conditions  of  purity  and  cleanliness  to  be 
maintained  on  the  production  scale  in  food  manufacture.  That  the  plant  is  clean  at 
the  commencement  of  production  and  at  changeover  from  one  process  to  another,  can 
be  assured  by  visual  inspection. 

#  The  transparency  of  glass  equipment  readily  enables  plant  control  to  be  effected 
visually.  Contents  and  internal  processes  can  always  be  observed  by  the  mere  act  of 
looking.  You  achieve  a  degree  of  purity  and  clarity  of  working  that  cannot  be  obtained 
by  any  other  means. 

#  The  photograph  at  the  head  of  this  shows  you  a  range  of  '*  Quickfit  *'  Glass  pipe  sizes 
which  are  used  in  the  construaion  of  “Quickfit  ’*  Industrial  Glass  plant. 

#  Will  you  not  give  “  Quickfit  *’  Technical  Staff  the  opportunity  of  submitting  suggestions, 
designs  and  prices  for  your  particular  needs?  Enquiry  commits  you  to  nothing,  but 
may  well  disclose  the  means  of  considerably  increased  manufacturing  facility  which  can 
help  you  to  better  products. 


QVICKFIT  &  QUARTZ  lAA 

Head  Off  lees  1  Albeauwle  Street, 
l!'***^!  Pleeadllly,  Loadea,  W.l 


Works: 
■TRIPLEX”  WORKS 
KING’S  NORTON 
BIRMINGHAM 
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GOSHEfiON 


wiUsMfe  ifcu  lime  H-mcneu 


Samples  cjlac/l^  — 

JOHN  GOSHERON  G  CO  LTD 

GAYFORD  ROAD  LONDON  W12 


the  pressure-sealing  ‘cellu¬ 
lose  tape  in  various  widths, 
attractive  colours.  Speedy, 
economical. 

the  pressure  •  sealing  cloth 
tape.  Superior  quality; 
various  colours  and  widths. 

ties  parcels  neatly.  ^Guaran¬ 
teed  yardage  on  every  reel. 
Plain— or  printed. 


Pioneers  of  the  Packaging  Tape  Inducting 

\  \  SHE  3326  (■fivtUnes) 


FILTER  PRESSES 


SUGAR  SYRUPS 
FRUIT  PULPS  &  JUICES 
WINES 
CIDER 


BEER 

YEAST 

SOUP 

MEAT  EXTRACT 
EDIBLE  FATS 


AND  WHERE  A  REFINED  PRODUCT  IS  REQUIRED 

S.  H.  J®HNS@N  &  C@.  UTP. 


Telegranu : 

“FILTRUM”  PHONE 
LONDON 


CARPENTERS  ROAD 
LONDON,  E,15 


Telephone : 
MARYLAND  1863 
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Illustrated :  STEAM 
JACKETED  BOILING 
PAN  of  SO  gallons  capacity. 
Stainless  Steel  Pan  with 
galvanised  Mild  Steel  Jacket 
and  Stainless  Steel  Drip 
Apron. 


W.  P.  BUTTERFIELD  LTD.  SHIPLEY,  YORKS. 

TKLKPHONKl  SBIPLET  tSt  (S  LINES) 

LONDON:  AFRICA  HOUSE  ■  KINCSWAT  W.C.2..  Telephoae:  HOLboia  144S,  AND  BRANCHES 


IIITBEFIBIII 

fiwce<KUti^  ecfuipmeni 


50 

GALLONS 
»  CAPACITY 

and  ea&uf'  cUoft’ 
fo^ 
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:  ONE  HORSE  OR  TWO  THOUSAND  HORSE  POWER  ? 


INDUSTRIAL  Tcfith/r{e 


VACUUM  CLEANERS 


These  two  illustrations  reflect  the  diverse  uses  of 


B.V.C.  Industrial  Vacuum  Cleaners  today.  Your 


industry  may  have  a  problem  remote  from  these  two 


examples,  which  can  also  be  solved  by  our  experts 


Get  in  touch  with  B.V.C.  Our  long  experience  on 


these  problems  is  at  your  service. 


THE  BRITISH  VACUUM  CLEANER  &  ENGINEERING  CO.  LTD. 

0«pt.  7/H  GOBLIN  WORKS,  LEATHERHEAO.  SURREY.  Tel  tphon  e  Athtead  866 


•  Flour  Millers,  Power 
Stations,  Poultry  Breeders, 
Dairy  Farmers,  Technical 
Colleges!  Cinemas,  and 
Transpon  Undertakings 
are  among  those  receiving 
satisfactory  service  from 
B.V.C.  Systems. 


a\M BING  film 

Evaporators 


In  a  recent  issue  of  the  American  publication  "  Industrial  and 
Engineering  Chemistry  ”  two  acknowledged  authorities.  Mr.  W.  L. 
3adger  and  Mr.  R.  A.  Lindsay,  wrote  that  "  The  war  has  accelerated 
;he  change  TO  THE  OUTSIDE  HEATING  ELEMENT,  forced  circu- 
ation  design  for  salting  operations,  and  to  the  LONG  TUBE 
VERTICAL  design  for  non-salting  operations." 

<estners  originated  the  "climbing  film  "  principle  which  today  is 
Acknowledged  to  be  the  simplest  yet  the  most  efficient  method  of 
evaporating  liquids  in  bulk. 

There  is  a  Kestner  plant  to  suit  all  evaporation  problems. 


^^estners 


lx 
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PORTABLE  OR  FIXED  UNITS 

•mbody  cndlass  b«lt.  bait  tansionar  and 
bait  drift  corractor.  Unit  by  unit  tha 
MotaVayor  can  ba  axtandad  to  any 
langth. 

8NAP  0N  COUPLERS 

Instantly  connact  and  driva  additional 
MotaVayor  units  as  tha  assambly  It  ax¬ 
tandad.  To  chanfa  tha  spaad,  or  to 
ravarsa,  simply  changa  tha  couplar. 

BELT  DRIR  CORRECTOR 

pravants  fraying  by  automatically  cen¬ 
tring  tha  bait  whanavar  it  tends  to 
wander. 


FRACTIONAL  NORSE-POWER 
MOTOR 

in  driving  cabinet,  drives  a  whole  tariat 
of  units  at  a  cost  of  less  than  I/-  a  day 
par  100  ft.  of  loaded  conveyor. 


The  new  Collis  MotaVeyor  introduces  revolutionary 
improvements  into  power  conveyor  design.  It  is  an  easily 
extendible  assembly  of  portable  units,  comprising  MotaVeyor 
units,  stands  and  one  or  more  driving  cabinets,  according  to 
length.  The  snap-on  coupler,  a  brilliant  Collis  invention, 
connects  and  drives  each  unit  as  it  'is  added.  Choice 
of  couplers  determines  the  speed,  forward  or  reverse,  at 
which  the  MotaVeyor  is  to  operate.  Write  for  illustrated 
list  giving  full  particulars  of  this  remarkable  new  extendible 
power  conveyor. 


The  COLLI  St  MotaVeyor 


faCMntt  tppliod  for 

Write  for  list  2  J.  collis  &  sons  ltd..  43f  Regent  Siiuarc.  Cfoy'i  Inn  Kood.  London.  W.C.I.  Rhone;  Torminuo  6141 
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LAUTIER  FILS  V 

POWER  f^O AD. CHISWICK 

LoVjpo^i 


A  REMARKABLY  FINE  FRUITY  FLAVOUR  AT  A  KEEN  PRICE 
SPECIALLY  PREPARED  FOR 

HIGH-CLASS  BAKERY  AND  CONFECTIONERY  GOODS 


Telephone ;  CHISWICK  1696  {4  lines) 


Tdegrams:  "  LAUTICKfIS,  LONDON 


for  your 

Delivery  Plans 


The  Bedford  5/6  cwt.  and  10/12  cwt. 
and  30  cwt.  vans  are  now  in  full  scale 
production.  Your  local  Bedford 
dealer  will  be  pleased  to  tfive  you 
further  details  of  these  vans  and 
particulars  of  delivery.  Vauxhall 
Motors  Ltd.,  Luton. 


gEDFORD 
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and  with  regard  to  LIGHTING 


I  must  say  the  Mazda  people  were  tremendously  helpful. 
Qualified  engineers  from  their  Lighting  Advisory  Service  took 
voluminous  notes  of  the  number  of  people  to  be  employed; 
the  class  of  work  they  will  undertake;  the  arrangement  of  the 
machines  to  be  installed,  etc.,  etc.  Later  they  submitted  the 
finest  lighting  plan  I  have  ever  knowiL** 


ADVISORY  concerned 
SERVICE 

stallanon  or 
renewal  of  lighting  are  in¬ 
vited  to  communicate  with 
our  Lighting  Advisory 
Service^  Bridle  Path, 
Watford.  Phone  77ot 


The  British  Thomson  •>  Houston  Co.  Ltd. 

Crown  House,  Aldwych,  London,  W.C.2 
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Stainless 
Steel .  . . 

...  Is  increasingly  favoured 
for  the  manufacture  of  all 
foodstuffs  where  purity  and 
cleanliness  are  all  impor¬ 
tant. 

Both  for  cooking  purposes 
and  for  handling,  Stainless 
Steel  pays  in  the  long  run 
and  all  the  time. 

Bulletin  PL/5/45  will  be  sent 
on  application. 


METAL  PROPELLERS  LIMITED 


STAINLESS  STEEL  SPECIALISTS 

TELEPHONE  :  THORNTON  HEATH  1404  (4  lines) 


74  PURLEY  WAY,  CROYDON,  SURREY 

TELEGRAMS  :  METAPROPS.  ’PHONE.  LONDON 
■  - -  -  ■■ 


Ixiv 


Electronics  in  oreralln 


For  process  control  in  progressive  industrial  practice. 
ELECTRONICS  has  taken  over  from  the  operative. 
In  place  of  laborious  manual  tests,  continuous-reading 
instruments  automatically  indicate  chemical  changes, 
at  a  glance,  at  any  time.  In  this  way  the  Marconi 
Indicating  Electrometer  accurately  meastires  and 
registers  the  pH  value  of  aqueous  solutions.  Skilled 
labour  can  be  otherwise  engaged  for  pH  determination 
no  longer  requires  constant  technical  supervision. 

According  to  the  process  under  investigation  a  flow  or 
immersion  type  glass  electrode  system  is  provided 
with  the  Indicating  Electrometer,  type  TF  778;  the 
instrument  itself  can  be  adapted  for  bench,  wall  or 
panel  moimting  and  provision  is  made  for  temperature 
compensation.  Can  we  help  you  solve  your  pH 
measuring  problem? 


-kpH  determinatiori  by  .  . 

MARCONI  INS 


UMENTS  LTD 


ST.  ALBANS,  HERTS  ^  Telephone :  St.  Albans  4323/6 

Southern  OfRca:  109  Eaton  Squtri,  London,  S.W. I  Telophon*:  Sloant  8SI5 

Northern  Office :  30  Albion  Street,  Hull.  Tolephone  :  Hull  16144  Western  Office  :  10  Portview  Road,  Avonmouth,  Bristol.  Telephone:  Avonmouch  438 
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A  truck  for  every  transport  task 


8  CWT.  SUPERVAN 


SUPERPOISE  ■  3-4  TONNER 


COMMER-HANDS*  6-8  TONNER 


O  F 


O  T 


R  O  U 


COMMER  CARS  LIMITED.  LUTON.  BEDFORDSHIRE 


Before  you  buy 

Yeast  Extract 

send  for  samples  and  prices  of 


YEAST  EXTRACT 

PHILLIPS  YEAST  PRODUCTS,  LTD. 
Park  Royal  Road,  London,  N.W.IO 


PHcenDC 


PHOENIX 

UNDERFEED  STOKER 


Announcing  the  Hodgkinson 

“PHCENIX” 

UNDERFEED  STOKER 


THE  SMALL 
MACHINE  WITH 
A  BIG  NAME 


■nMsIh- 


Here  IS  reproduced,  what 
we  believe  to  be.  the  finest 
free  sample  pack  in  the 
history  of  the  British  Cap 
industry  This  pack  contains 
a  full  range  of  the  actual 
UNISHELL  Caps  and  their 
sizes  together  with  a  com¬ 
prehensive  choice  of  colours 
and  designs  It  should  prove 
to  be  a  valuable  and  most 
helpful  reference  in  regard 
to  your  immediate  and 
future  requirements  To 
obtain  one  of  these  free 
sample  packs  you  should 
write  to  British  Duplex 
Seals  Ltd..  63-65.  Piccadilly. 
London.  W  1  Telephone 
number  is  REGent  4462-3 
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Adas  aiflen  and  mixers  gire  the  most  perfeet 
blend  in  the  shortest  time.  Long  association 
of  highly  experienced  men  in  the  solving  of 
mixing  problems  ensure  the  highest  possible 
yield  with  minimum  labour  from  these 
machines.  Designed  and  made  in  our  Leeds 
works.  May  we  send  you  a  catalogue  and  give 
yon  expert  advice  on  any  mixing  problem  ? 


Ns.  ISS« 

Nd.  7s  size  SstsM  ••  Attet  "  Sjfttr  and  Mixar 
diraa  coupltd  to  Vactric  Matar  thraugh  Ooubla 
Spur  lUductian  Gaar  and  pttad  with  Twin  Siftart. 


THE  SATISFACTORY  WAY 


GEORGE  PORTEUS  &  SONS  (Leeds)  LIMITED 

LEEDS  BRIDGE  WORKS  f'rme/ide^  TfU&cng  Spec,aAit>  LEEDS  10 


A  Point  to  Remember  .  .  . 


THE  HIGHEST  QUALITY 


MACARONI 


is  still  being  produced  by  BRITAIN’S  LARGEST  MANUFACTURERS: 


AiimeHiwuf  Jiaste  iQieat  £JUL 


SPRING  VALE  WORKS 
WHITTAKER  STREET,  CHADDERTON 

Nr.  OLDHAM.  Lancs. 


DELIVERIES  BY  ROAD  SERVICE 


CRAMS:  MACARONI  CHADDERTON 


PHONE:  MAIN  (OLOHAf|| 
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SERVICE 


and  solve  your  Adhesive  Problems. 


Our  new  range  of  Synthetic  Glues  may  provide  the 


answer.  They’re  fast  setting,  flexible  and  resistant 


to  mould  and  moisture. 


NATIONAL  ADHESIVES  LIMITED 


SLOUGH 


Tel.:  SLOUGH  23344 


BUCKS 
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StaiMlco  Solder  wire  is  being  extensively  used  for  food 
containers.  Sample  on  application. 


PREMIER  COLLOID  MILLS  LTD. 
Crabtree  Manorway,  Belvedere,  Kent 

Ttl.:  Emth  2861/t 


The  general  acceptance  in  industry 
of  the  importance  of  emulsification 
and  colloidal  dispersion  as  a  vital 
process  in  the  production  of  many 
diverse  products,  has  been  aided 
and  strengthened  by  the  efficiency 
of  the  Premier  Mill;  easy  adjust¬ 
ment  down  to  I /1 000th  part  of 
an  Inch  ensures  “POSITIVE 
EMULSIFICATION.” 

★ 

Om  Btlvedere  Works  mainUsin  m  special  Tsstint 
Lakaratory  for  the  benefit  of  manufadarers  wisk- 
ieu  ta  stndy  samples  of  their  ram  materials  after 
baiist  processed  by  •  Premier  Mill. 
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Standard  Telephones  and  Cables  Limited 

(INDUSTRIAL  SUPPLIES  DIVISION) 

CLINE  ROAD,  BOUNDS  GREEN,  LONDON,  N.ll 

Telephone  :  ENTerprise  4461 


Mod«l  No 
HIOII 


PREMIER 

MILLS 


ELECTRODE  SOLDERING  IRON 

Soldering  temperature  is  maintained. 

Supplied  complete  with  transformer,  and  operates  on  4-6  volts. 
Foot  switch  supplied  when  required. 

Please  send  details  of  your  soldering  problems. 


Medical  science  found  one  infallible  remedy 
for  war-wearied  patienu  — set  away  to  the 
countryside,  where  nature  in  the  grandeur  of  her 
colour  scheme  rapidly  took  a  hand  in  restoring 
jaded  nerves. 

.  .  and  it  is  this  natural  phenomena  that 
caused  scientists,  technicians  and  doctors  to  in¬ 
vestigate  colour  harmony  as  applied  to  the  com¬ 
mercial  world.  Yeart  of  patient  research  have 
now  resulted  in  the  production  by  Arthur 
Holden  of  a  scheme  that  brings  to  the  factory 
and  to  the  machine  the  scientifically  blended 
**  nature  '*  scheme  of  colour  that  gives  light  and 
colour  harmony  as  an  aid  to  increased  produc¬ 
tion  and  the  menul  happiness  and  bodily  wel¬ 
fare  of  your  employees. 

Our  technical  experts  are]  available  to  advise 
on  all  your  paint  problems. 


bod 
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TEL 


CO 


06! 


RN 


SPECIALISED  FOOD  MACHINERY  &  EQUIPMENT 

in  Stainless  Steel  and  other  Corrosion  Resisting  Material 

For  all  types  of  Food  Process  Lines  including : 

CANNING  •  DEHYDRATION  •  DAIRY  *  JAM  MAKING  •  SOUP  MAKING 
PICKLES  &  SAUCES  •  BUTTER  BLENDING  •  MARGARINE  •  COFFEE  EXTRAG 
CONFECTIONERY  •  BAKERS  •  SAUSAGE  MAKING  •  CHERRY  SYRUPING  •  PEEL  SYRUPING 


Qwi  technical  stuffs 

is  atuMUS  at  ifom  sewicf 


LTD  ‘DUKES  ROAD  ‘ACTON  .•  W 
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The  Yorkshire  dales,  whose  rivers  flow  from  the  watershed 
of  the  Pennines  towards  the  plain  of  York,  were  the  scene 
of  thriving  industries  in  the  days  of  water  power.  In  the  age 
of  steam,  West  Riding  industry  has  been  well  served  by  York¬ 
shire’s  coalfields.  The  ironworks  of  Leeds,  the  wool  and  cloth 
trade  of  Bradford,  Huddersfield  and  district,  the  engineering 
industry  of  Keighley  and  Halifax,  the  coal  mines  of  Wakefield, 
make  it  one  of  the  great  manufacturing  areas  of  England. 

Early  in  the  nineteenth  century,  these  fast  growing  towns 
saw* the  establishment  of  many  local  banking  firms.  The 
Wakefield  and  Barnsley  Union  Bank,  the  Bradford  Old  Bank, 
and  Leatham  Tew  &  Company,  of  Wakefield,  have  been 
incorporated,  through  amalgamations,  with  that  of  Barclays 
Bank  Limited,  whose  branches  in  this  area  are  controlled  ‘ 
through  a  West  Yorkshire  Local  Board  at  Leeds. 

Under  a  system  of  decentralised  control^  with  Local  Head  Offices 
tstablished  throughout  the  country,  a  close  association  with  local  affairs 
end,  not  infrequently,  personal  links  with  past  traditions  are  maintained  by 


I 


'BARCLAYS  'BANK 

LIMITED 

54  LOMBARD  STREET,  LONDON,  .E.C.5. 
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and  vliis  is  the  neic 

INFRA-RED 
MOISTURE  TESTER 


It  gives  direct  readings  in  percentages  on  a  5-gram  sample  in 
times  varying  from  2  minutes  for  certain  drugs  to  12  minutes 
for  certain  flours. 

It  is  in  use  for  leather,  clays,  plastics,  fibres,  emulsions,  malts,  flours, 
brans,  tobaccos,  and  nearly  everything  else,  and  moreover — 

DELIVERY  IS  QUICK 
IT  IS  A  DRYING  PROCESS,  NOT  an  Electrical  Measurement! 

Yet  another  really  fine  Instrument  by 

TOWNSON  &  MERCER  LTD. 

CROYDON 

(Adjoining  Beddington  Lane  Station) 


Telephone:  MITcham  1161 


Telegrams:  Townson,  Croydon 


•  Ixxiv 
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FROM  BuHER  to 

Ball-bearings 


Pliofilm  is  the  packaging  discovery  of  the  century ! 

It  combines  most  of  the  advantages  of  all  previously 
known  packaging  materials  plus  many  exclusive  fea¬ 
tures.  In  the  panel  on  the  right  are  listed  some  of  its 
many  remarkable  properties. 

If  you  consider  these,  you  will  realise  that  Pliofilm 
is  equally  effective  as  a  container  for  liquids  or  a 
wrapping  for  solids — for  it  seals  moisture  in,  and  it 
seals  moisture  out.  So,  whatever  class  of  product  you 
make,  from  butter  to  ball-bearings,  or  from  aero¬ 
engines  to  aspirins.  Pliofilm  will  solve  your  own  post¬ 
war  packaging  problems. 

As  one  would  expect.  Pliofilm  has  been  extensively 
used  in  war  industries,  which  have  been  absorbing 
the  whole  output.  But  the  valuable  experience  thus 
gained  has  accumulated  for  your  benefit — to  be  used 
as  soon  as  restrictions  are  relaxed.  Meanwhile,  we 
are  in  a  position  to  advise  you  on  your  own  specific 
packaging  problems. 

THE  BEST  THINGS  WILL  COME  PACKED  IN 


Pliofilm  is :  tough  and  durable.  Inherently  water  proof,  moisture 
and  water-vapour  proof.  Air  proof.  Oil-and-grease  proof. 
Mould-and-vermin  proof.  Proof  against  adds  and  alkalis.  Im¬ 
pervious  to  normal  heat  and  cold.  Odourless  and  tasteless. 
Non-contaminating.  Non-explosive.  Light,  flexible,  pliable  and 
transparent.  Printable.  Has  dimensional  stability  throughout  the 
entire  humidity  range.  Can  be  handled  by  high-speed  packaging 
machines.  Will  weld  by  heat  sealing  —  making  a  hermetically- 
sealed  joint.  Laminates  with  paper  or  board  —  making  possible 
a  vacuum-sealed  package.  There  is  no  fire  hazard. 

TO  READERS  OF  FOOD  MANUFACTURE  . . . 

Pliofilm  has  already  proved  itself  the  ideal  packaging 
material  for  almost  everything.  Although  supplies  of 
Pliofilm  are  not  available  at  the  moment,  toe  are  in  a  position 
to  help  and  advise  you  on  your  post-war  packaging  problems. 
Write:  Pliofilm,  Dept.  "F.M.",  Goodyear,  Wolverhampton. 


JU  (Pliofilm  —  a  registrn^  trade  mark  of  THE  GOODYEAR 
TIRE  AND  RUBBER  COMPANY) 

COOD/fEAR 
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Faeinf  last  pa;t  t(f  Eduorul 


The  illustration  shows  a  battery  of  350-gallon  Stainless  Steel 
Jacketed  Pans,  fitted  with-  TB  patent  Jacket  Joint  as  approved 
and  recommended  by  Insurance  Companies.  Test  pressure  is 
60  lbs.  per  sq.  inch.  TB  equipment,  specially  designed  for  the 
requirements  of  the  food  industry,  is  unrivalled.  Send  us 
your  enquiries. 


50 

WaIHiiUI  AYnMluiiira 


THOMPSON  BROTHERS 

(3/ L  STO/Vj  1/ M/T a, 

BRADLEY  ENGINEERING  WORKS  BILSTON  STAFFS 


T£l £PHOf\/e: a/i-S ro/y  6^/8 


.  ret  eG8AA£'  thompbros.  b/l  s  ton 
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n\l  hIM.CHOSWtl  I.ER  Ml  ri» 

ClltLTKNHAM.OLOS 

and  O  Gordon  S«i  London  WC  l 


GETTING  HOT  WATER 


SffSSs^ 


There  is  too  much  fuss  about  getting  hot  water.  W  you 
have  steam  and  cold  water  all  you  need  is  a  Leonard- 
Thermostatic  Steam  &  Water  Mixer  and  you  will  get  all 
jH^KMnipi  tbe  hot  water  you  want. 

!■  You  will  only  make  as  much  as  you  need, 

V~~ — ^  n  ■  you  will  make  it  where  you  want  it  and 

IkMII  I  twill  when  you  want  it.  No  storage  losses 
and  very  little  equipment.  Leonard- 
Thermostatic  Valves  provide  warm 
nn^H^IHH  water  at  uniform  temperature  auto- 
matically  controlled  by  a  thermostat 
within  the  mixer. 


Leonard-Thermostatic  Valves  are  used 
everywhere  to  save  heat  losses  and 
equipment  charges. 

They  supply  hot  water  for  wash 
fountains.troughs, wash-basins,  showers, 
canteen  kitchens  and  many  industrial 
processes. 

They  can  be  used  on  either  hot  and 
cold. water  or  steam  and  cold  water 
supplies. 

•k  Please  write  tor  Pamphlet  quotine 
ref.  26/1845 


MIXING  VALVES 


(PATENTED) 


PEAR  LITE  BOX  Co.  Ltd.  Londons  Manchester 

MAKERS  OF  MOISTURE-PROOF  CONTAINERS 
WEST  ROAD,  LONDON.  N.I7.  Telephone  TOTTENHAM  5051-2 


Ixxvii 
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Use  rrvraid  fi^^yW^mdividuaily  designed 
own  purpose  solidly  built  by  Air  Ou<;t$.Tt^ 
Those  smooth-running,  specialised  metal  velSifi^ 
«ed  up  the  flow  pf  work  and  material  frornffi^'^t- 
tto  department.  They  are  a  paying  inveSm^t. 


n  -  ■£, 

Great  West  Road,  Brentford: 


Telephone  :  Ealmg  6655. 


Telegraphic  Addresi  ‘Airdux,  Brentford 


ADMUL 

GLYCERYL  MONOSTEARATE 


NO  RAW  MATERIALS! 

We  regret  deliveries  are 
temporarily  suspended 

ADVITA  LIMITED 

2  KINGSeOTE  STREET,  LONDON,  E.C.4 
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SOFLOR 

LIMITED 

WADSWORTH  RD.,  PERIVALE, 
6REENF0RD.  MIDDLESEX 

phonb:-  p£f>ivoitim-3 


Conversion 

to 

Oil  Fuel 

The  rising  cost  of  coal  and  the  uncer* 
tain  ontlook  for  the  industry,  coupled 
with  the  Government's  consequent  en> 
couragement  to  convert  steam  raising 
installations  from  coal  to  oil-burning, 
are  pointers  you  cannot  afford  to 
neglect. 

The  relative  costs  of  coal  and  oil,  as 
fuel  in  all  types  of  boilers  and  furnaces, 
are  to-day  such  that  every  efficient 
executive  is  considering  his  fuel  bill, 
especially  in  view  of  the  subsidy  offered 
by  the  Government  to  industrialists 
using  oil  fuels. 

As  specialists  in  Oil  Fuel  Pressure 
Pumps  aud  Oil  Fuel  Transfer  Pumps 
for  land  and  marine  use  we  have  long 
and  unique  experience. 

For  efficiency  and  reliability  in  your 
oil  fuel  service 

specify 

Weir 

Oil  Fuel  Pumps 

for  pressure  and  transfer  duties. 
Suitable  for  all  systems  of  Oil  Fuel 
Burning.  Write  for  Oil  Fuel  Pump 
Catalogue  No.  ID9. 


_  \  ciffHC  AKT 


the  chancellor  of  the  EXCHEQUER: 

“  /  have  decided  to  propose  in  next  year’s  Finance  Bill  that 
the  import  duty  of  Id.  per  gallon  should  be  removed  from 
heavy  fuel  oil  and  gas  oil.  In  the  meantime,  from  1st  October, 
1946,  until  the  date  when  the  import  duty  is  removed,  a 
subsidy  of  £1  per  ton  will  be  paid  to  consumers  in  this  country 
of  such  oils,  whether  imported  or  home-produced.  The  pro¬ 
cedure  for  paying  this  subsidy  and  the  precise  grades  of  oil  to 
which  it  will  apply  will  soon  be  announced.  These  arrange¬ 
ments  will  afford  an  appreciable  relief  against  the  higher 
operating  costs  of  oil-burning  plants  and  I  hope  they  will  result 
in  conversions  from  coal  to  oil  to  the  maximum  extent  possible." 

Hansard,  Thursday,  1st  August,  1946. 
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STANDARD  WORKS.  SOUTHWARK  STREET.  LONDON.  S.E.I 

III)  (•  hn*i<  CMabliihcd  IM2 


OitCiMer,  T«l«w,  Londoi 


engineer’s  material 

Tufnol,  a  laminated,  synthetic 
bonded 

in  tubes,  rods, 

angles  and  channels. 

From  these  basic  forms  coir- 
ponents  of  practically  any  shape 
I  can  be  cut  with  engineering 

I  tools.  They  will  be  light,  yet 

'  '  strong;  they  will  be  electrical 
insulators ;  they  will  resist  corro- 
BBBBp  sion  and  will  not  be  affected 

B  by  climatic  conditions. 


TUFNOL  LIS 


For  the  Soft  Drinks  Industry,  Confectionery,  and  the  Pood  Manufacturing  Industries 
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Nw  group*  New  member* 

11  you  have  no  Staff  Savings  Group,  If  you  have  a  Savings  Group,  will 
will  you  get  one  started  right  away  ?  you  do  all  you  can  to  encourage  the 
Every  place  of  employment  should  Staff  to  join  ?  —  ‘  every  employee  a 
have  its  own  Group.  I  group  member*  should  be  the  aim. 

Faeilitie*  |  Saving*  club* 

Eiperiencc  shows  that  the  fullest  I  These  are  the  ideal  way  of  saving 
facilities  induce  the  highest  Savings.  {  for  holidays,  Christmas  or  ocher 
Aik  your  Local  Savings  Committee  |  special  occasions.  Qubs  are  popular, 
or  Assistant  Commiuioner  for  I  easy  to  run  and  need  not  interfere 
details  of  the  various  schemes.  I  with  your  Savings  Group. 

hlfonmatton,  tqutpmtni  and  publicity  material  are  provided  free  of  charge  — 
•pply  to  your  Local  Savings  Committee  or  to  the  National  Savings  Comtmttee, 
SesKtuary  Buildings,  Westminster,  S.W.l. 

lt*s  easier  to  save  in  a 

STAFF  SAVINGS  GROUP 

Issued  by  the  National  Savings  Committee, 
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/?  matter'  of 

SUPPLY s.  MMfim 

The  age-old  problem — how  to 
make  a  little  go  a  long  way! 

That’s  our  trouble  just  now. 

Not  enough  raw  materials  to 
go  round.  Not  nearly  enough 
RIC  Industrial  Finishes  to 
meet  the  demand.  So  what 
we  make  we  share  fairly 
between  home  and  export. 

Let's  hope  there  will  soon  be 
plenty  for  all.  Meantime, 
remember  that  the  RIC 
standard  is  as  high  as  ever. 

Industrial  paints,  lacquers, 
varnishes,  etc.,  formulated 
in  the  laboratories — and 
proved  in  actual  service. 

ROB!  INGHAM  CLARK  &  GO. 

Associated  with  R.  GAY  &  Co. 

WESTMORLAND  HOUSE 
127/131  REGENT  STREET  I 
LONDON  Wl.  REG.  0831  ^  ^ 


People  changing  to  new  jobs  are  finding  that  a  flourishing 
Savings  Group  means  a  friendly  atmosphere  where  it’s 
easy  to  settle  down.  And  it’s  a  far-sighted  management, 
as  well,  that  knows  the  importance  qf  group  saving. 
During  these  months  of  reconversion,  the  Savings  Groups 
that  have  really  kept  going  have  been  the  ones  where 
managements  have  given  a  strong  lead,  and  the  right 
people  have  been  forthcoming  as  Group  Secretaries. 
Are  you  backing  up3^0Mr  group  ?  It’s  as  important  to-day 
cs  ever  it  was. 


Pu  mp  through  0\b^ss\  ...it’s  cleaner’/sBfet/ 


f'.-' 


PYREX  BRAND  GLASS  PIPE  LINES  are  put  through  severe 
tests  to  ensure  that  the  high  standard  of  production  is 
maintained. 

Our  picture  shows  a  “T  "-shaped  section  of  pipe  line  being 
subjected  to  the  polarized  light  test  to  ensure  absence  of 
strain. 

That's  why  you  can  always  rely  on  PYREX  Brand  Glass. 


I5v. 


A' 


PYREX 


GLASS  PIPE  LINES 


JAMES  A.  JOBLING  &  CO.  LTD.,  Wear  Glass  Works,  SUNDERLAND. 


ABSENTEEISM  7 

I 

Unsuitable  seating  —  tired  and  dispirited 

W  JK-)  staff — absenteeism.  Break  this  unhappy  _  iS 

I  sequence  !  The  installation  of  the  Tan-Sad 

I  \  I  scientific  system  of  seating  will,  by  inducing  j 

I  I  correct  sitting  posture,  conserve  the  health 

I  \1  and  increase  the  efficiency  of  your  staff.  // 


an^Saa 

.  True  Posture  Chair 


THE  TAN-SAD  CHAIR  CO.  (1931)  LTD 

Occupational  Saating  Spaclalitts 

AVERY  HOUSE.  CLERKENWELL  GREEN.  LONDON 
Telephone:  Clerkenwell  3  I  92./ 3.  •  Telegrams:  Tandomor  Smith 


,  E  .  C  .  I 

.  Londo/^ 
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sealed  = 
factory  fresh  ! 


Whcchtr  you  us*  tins  or  cartons, 
bottlas  or  jars,  INDUSTRIA  protacu 
b«caus*  it  moulds  itsalf  to  tha  form 
of  your  pack,  fitting  snugly  ov*r  flang* 
or  lip.  INDUSTRIA  staling  kaaps 
th*  flavour  in,  and  air  and  wattr  out. 


at  A 


WOODS 

OF  COLCHESTEII 

FANS 


PROPELLER  FANS 
AEROFOIL  AXIAL  FLOW  FANS 
ROOF  extractor  UNITS 
ROOF  INPUT  UNITS 
MAN  COOLING  fans 


The  outcome  of  40  yeirj  experience 
Motors  designed  specifiolly  fo 
fan  duties 


WOODS  OF  COLCHESTER  LTD 
An  Associate  C o m p e n y  o' 

’’he  General  Electric  Co  .  L'T 
oF  (.Of  land 

Braiswick  Works,  Colchester 


Write  for  free  sample  roll 
artd  brochure  to  : — 


PL5i^ 


INDUSTRIA 

it  available 
in  many  widths 
and  colours  in 
cellulose, 
cloth  or  paper 


INDUSTRIA 


is  now 
available 
overprinted 
to  your  own 
desi|n  at  a 
reasonable 
cost 


inDUSTRIflL  TAPES  LimiTED 

S2-94  NEWMAN  ST..  LONDON  Wl.  Telephones  MUSEUM  42l5a8?46/7 


LONDON  OFFICE  46  Kin|sway,  WC  2  •  BIRMINGHAM: 
Magnet  House.  Moor  Street  •  CARDIFF:  Magnet  House, 
Kingsway  •  GLASGOW:  Magnet  House,  71  Waterloo  Street 
MANCHESTER:  Magnet  House,  Victoria  Bridge 
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LcAtE> 


THIS  NUMBER' REPRESENTS  THE 


\  jm  ■»  REIGATE  BRAND 

Si  ESSENCE  OF 

^  >  VANILLA 

which  is  specially  manufactured  for 
the  Ice  Cream  Trade 

For  Samples  and  Price  write : 

WHITE,  TOMKINS  &  COURAGE  LTD^ 

REIGATE  *  SURREY  Phone :  Relgate  2242 


D30 


Inxiv 
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The  Schori  Roving  Reporter  writes : 


GLEAN  AND  HYGIENIC 


SCNORI  METALLISING  PROCESS  LTD..  IRENT  CRESCENT.  NORTH  CIRCULAR  ROAD,  LONDON.  N.W.IO  PHONEi  ELGAR  71*1 


^Tloimc,  sfvuMf-ed  ox. 

SEEP  FOOD  MIXERS 


Ucenstss  througkoHi  ihs  Country* 


Steel  or  copper  food  containers,  sprayed  with  Polythene 
or  tin,  have  all  the  advantages  of  solid  tin  or  stainless  steel 
recepucles.  They  are  corrosion  free,  and  easy  to  keep 
clean.  But  what  a  saving  in  cost !  That  is  why  large 
food  manufacturers  are  having  their  mixers  and 
pans  sprayed  by  the  Schori  powder  procen. 
Tin  coatings  up  to  one  eighth  of  an  inch  in  depdi 
are  sprayed  by  the  Schori  .flame  gun,  a  thickoeii 
unobtainable  by  hot  dipping.  Polythene,  the  new 
British  plastic,  is  usteless  and  odourless.  Sulphur, 
sprayed  by  Schori  becomes  a  cheap,  hygiouc, 
fungicide  coating  for  walls,  etc.,  and,  suitabljr 
pigmented  gives  attractive  decorative  effects. 
These  three  coatings  are  particularly  helpful  for 
the  food  trade.  Among  the  fifty  odd  Schori 
metal  and  plastic  coatings  there  are  finishes 
suitable  for  every  industry. 


iiViiiiTWl 

Wri «» I  iiiB  HI  1 1  ‘H  rut 


V^of  all  types 
of  Bottles  and 
Jars.  Most  sizes 
for  early  deliv¬ 
ery.  A  range  of 
colours  is  avail¬ 
able  for  Export. 
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tinSntsKnHH! 

SELF-ADHESIVE  CELLULOSE  TAPE 


ELEVATORS 

AND 

CONVEYORS 

Th*  illuitration  shows  a  slat  convavor 
•lavator  suitable  (or  the  handlini  a(  bip 
or  cases,  installed  in  a  London  (Ktory 
and  working  24  hours  per  day. 

We  are  specialists  in  all  types  ol  indus* 
trial  Conveyors  and  are  glad  to  pre¬ 
pare  schemes  to  meet  your  particular 
requiremenu. 


G.C. 

ENGINEERING 
CO.  LTD. 

(Associated  with  Fredk. 
Braby  &  Co.  Ltd.) 
Grinttead  Road, 
Deptford,  London,  S.E.8 
Phone  :  Tideway  1234 

Send  for  illustrated  booklet. 


CURRANTS  and  SULTANAS 

make  the  cake  “fruity”  but  they 
must  be  CLEAN. 


Stalks,  dirt, 
grubs  and  nails 
must  be 
eliminated 
and  here  is 
the  machine 
to  do  it. 


We  shall  be  pleased 
to  have  your 


CALEB  DUCKWORTH  LIMITED 

Engineers,  COLNE,  Lancashire 
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HcannonHI 


MIXTURE  AS'BEFORE 


Once  the  process  of  trial  and  error 
is  resolved  and  the  formula  fixed, 
the  problem  of  production  arises: 
tanks  replace  flasks,  fluid  ounces 
become  gallons. 

With  Cannon  Glass-lined  Plant  and 
Vessels  the  precision  of  the  re¬ 
search  laboratory  is  maintained 
and  the  job  of  making  and  erecting 
the  large  scale  equipment  can 
safely  be  left  In  our  hands. 


Glassware  research 
is  all-important 


yHE  only  way  in  which  any  manufacturer  can  maintain 
and  improve  the  quality  of  his  product  is  to  be 
continually  experimenting  and  testing  in  his  research 
laboratories. 

So  true  is  this  of  glass  manufacture,  that  our  research 
chemists  and  glass  technicians  are  constantly  at  work 
experimentinq,  investigating,  testing  ....  all  with  the 
one  idea  of  keeping  PYREX  Brand  Glassware  up  to  the 
highest  possible  standard  of  quality  and  efficiertcy. 

One  of  the  most  important  features  of  our  laboratory  is 
the  experimental  glass  furnace  here  illustrated,  in  which 
glass  mixtures  are  tested  out  in  miniature  crucibles,  thus 
giving  a  guide  to  our.  technicians  as  to  the  possible 
melting,  founding  and  working  properties  of  the  glass. 

That’s  why  you  can  always  rely  on  PYREX  Brand. 


Ask  for  literature 
applicable  to 
your  problem 


PYRBX  Bnmd  SeitnMfie  Olmwmr*  to 
MuPPiitd  omiy  through  Laboratory  Pumith- 
«r«.  Out  illuMiratod  catalogua  and  Iwo 
frtt  eoPioB  of  our  Chami»t'$  Soiobook  w4U 
bo  $ant  diroct  ou  af^icatiou  to 


ACID-RESISTING  GLASS-LINED  EQUIPMENT 


SCIENTIFIC  GLASSWARE 


CANNON  IRON  FOUNDRIES  LTD. 
DEEPFIELDS  •  N''  BILSTON  •  STAFFS. 

London  Office: Chemical  Plant  Dept.,  57  Victoria  St. 

“  London  S.W.1 


Telephone :  ABBey  2708  (2  lines) 
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HAND-TRUCKS  OF  EVERY  DESCRIPTION 


Platform  Boa  and  Tumtablo  Trucha 
Sack,  Casa  and  Barrol  Trucks 
Two  and  Four>whoolad  Handcarts 
'Woasol*'  Uftint  Trucks  +  Platforms 
Whoolbarrows,  Whools  and  Castors 


Eiyoir 


.  Manufaaurtrt  of: 

HUHICXTY  METERS  •  BIN  LEVEL  INDICATORS  •  RE¬ 
CORDERS  •  INDICATORS  •  AUTOMATIC  TEMPERATURE 
REGULATORS  •  ELECTRICAL  THERMOMETERS  • 
THERMO-ELECTRIC  AND  OPTICAL  PYROMETERS  • 
FLOWMETERS  •  GAS  ANXlYSIS  EQUIPMENT  • 
DISTANCE  THERMOMETERS,  ate 
for  osa  in  avaf7  form  of  Mauuramant  and  ControL 


EILIOTT  BROTHERS  (LONDON)  limited. 

CFNTVRY  WORKS  •  L£WlSHAM  -  LONDON  -  S  £  13 

LtW/IS,  LONDON 


POPPER  A  CO.  LTD. 

127,  GREAT  SUFFOLK  STREET, 
LONDON.  S  E.I.  (Ttle  HOP.  IBSli) 


FILTER 

CLOTHS 


for  every  purpose 


Manufactured  by 

l>(NII)nTBI)OS.LAUSIIILlTD. 

ISTUBBINS  VALE  MILLS 

RAMSBOTTOM,  LANCS. 


ONE  OF  THE  PORRITTS  &  SPENCER  GROUP  OF  MILLS 
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for  FOODSTUFFS 

We  have  specialised  in  the  manufacture  of  Harmless  Edible  Colours  for  nearly 
70  years  and  this  long  experience,  aided  by  the  benefits  of  modern  scientific 
research,  enables  us  to  offer  products  of  the  highest  possible  purity  and 
conforming  to  the  most  exacting  standards. 

A  staff  of  experts  is  available  to  assist  customers  in  the  solution  of  any 
problems  with  which  they  may  be  faced,  and  this  service  is  freely  at  their  disposal, 

OUR  GUARANTEE  IS  YOUR  SECURITY 


Manufacturers  of  Edible  Colours 


H  O  U  NSLOW 


vWh7 


GEORGE  SCOTT  6.  SON  (  L™ 
ERNEST  SCOTT  £r  CS  1^.0 

artillery  house  WESTMINSTER  LONOON  SA  I 

OURIE  FOUNDRY  LEvEN  LIFE  NEI 


M0U  WM  i  mtmf 

In  the  service  of  the 
CHEMICAL  INDUSTRY 

The  first  Scott  Dryer  for  which  a  patent  record  , 
exists  was  made  in  1879.  Today  a  complete 
range  is  manufactured  capable  of  dealing  with 
any  product  under  the  conditions  most  suited 
to  it  and  employing  any  heating  medium. 

For  materials  presenting  new  problems,  Scotts 
Engineers  and  Research  Laboratories,  steeped 
in  the  tradition  of  more  than  a  century’s  service, 
will  gladly  evolve  the  most  suitable  design  of 
chemical  plant.  Avail  yourself  without  obliga¬ 
tion  of  this  world  famous  organisation. 


.members  of  the 

BALFOUR  GROUP 


Henry  Balfour  A  Co.  Ltd. 
Enamelled  Metal  Products 
CorporalUm  (1933)  Ltd. 


Ernest  Scott  A  Co.  Ltd. 
George  Scott  A  Son 
(London)  Ltd. 
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iPOONER  mlrac - - 

/X  /  /  .  Grind  in  one  Operation  to  desired  * 

/  yicichc^es'  uumr 


For  THE  MAKING  of 

MACARONI  St  SPAGHETTI 


DRYING  MACHINES  for 

ONIONS,  HERBS,  FRUITS, 
VEGETABLES  St  GRAIN 


Grind  in  one  Operation  to  desired 
Fineness : 

Maize  Alfolfa 

Barley  Screenings 

Oats  Seaweed 

Beans  Locust  Beans 

Wheat  Limestone 

Husks  Fertilisers 

Chaff  Cake  (Compressed) 

Roots  Meat  and  Bones 

Spices  Hoofs  and  Horns 

Offals  Waste  Products 

Gums  etc.,  etc.  ^ 

Sugar 
Herbs 
Chemicals 


BAKING  MACHINES  for 

FOODSTUFFS  of  all-VARIETIES 


Maehinea  of  Reliability 


The  reeult  of  Research  and 
Invention 


SPOONER  DRYER  &  ENG.  Co.  Ltd. 


ILKLEY,  YORKS.  Phon*  »  Crami  ILKLEY  tar 


STDB6E 


CITRIC 

ACID 


JOHN  &  E.  STURGE  LTD 
I  WHEELEYS  ROAD  •  BIRMINGHAM  15 
Manufacturers  qf  fine  chemicals  since  i8»3 


Scept  af  Produai  tuceetsfully 
handltd  pnalcaUf  unlimittii 


Maximum  Output 
at  Lowest  Cost 


17,100 


SATISFIED 


Dtmmutretient  art 
wllllnglr  tl¥tn 


Writt  for  Catofof ue  fM, 


MIRACLE  MILLS  LTD 


•  0  LOTS  ROAD,  LONDON.  S.W.N 

Talaphono:  FLAXMAN  I4S«  (S  linM) 


GUMS  &  RESINS 


ACACIA 

BENZOIN 

DAMAR 

MANILA 


KARAYA 

SANDARAC 

SHELLAC 

TRAGACANTH 


DIRECT  IMPORTERS: 


M.HAMBURGER&SONS 


Telaphon* : , 

M  ANston  Ho«m«  a  1 39 


Taiagrant* : 
Hamaclon  Bllgata 
Londeii 


CEYLON  HOUSE 
E  A  S  T  C  H  EAR 


LONDON,  E.C.3 
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Now  is  the  time,  before  you  swing  into  full  peace-time 
production,  to  get  your  packaging  situation  lined  up.  It 
will  never  become  a  problem — if  you  tackle  it  now.  Probably 


you  have  already  some  ideas  of  the  form  your  containers 
should  take.  We  have  a  brilliant  creative  studio  ready  to 
put  your  thoughts,  or  their  own  ideas,  into  tangible  form. 


HUNT  PARTNERS  LTD.  CLAPTON  •  LONDON 


WYCOMBE 


Uje  PlSfChi 


COMmtFSSMOX  I'^II.I.IXC 


Design  +  Cooperation  ^  fabricaiioK 


STEEL  EQUIPMENT  MANUFACTURERS 


WORKS  AND  STORAGE 
EQUIPMENT 
CYCLE  PARKS 
STILLAGES  AMD 
JACK  TRUCK  PlATFORMt 

PARTITIONS  SAFES 
STRONG  ROOM  DOORS >T( 


c©w§ir(^iy)Cif®f^s  iLir© 

TYBURN  ROAD  BIRMINGHAM  24 

T€i(P<4aNf  ERO'MCrON  <Elb 


COMPRESSION  FILLER 


PASTES.  POWDERS, 
MINCEMEAT  and  similar 
substances  filled  in  exact  quan¬ 
tities  to  any  degree  of  com¬ 
pression.  Fully  Illustrated 
catalogue  sent  gladly  on  request. 


192  BALLS  POND  ROAD.  LONDON,  N.  I 

and’u 

NORTH  HOUSE,  NORTH  JOHN  STREET.  LIVERPOOL  2 

Manufacturtn  of  Filling,  Mixing  and  Sifting  Machinery 


WTIME&NONEY 


jjk  MANY  CHOCOLATE. 

SUGAR 

CONFECTIONERY 
AND  FOOD  MANUFACTURERS 
HAVE  PROVED  THE  VALUE  OF 

**KANDYCO*’  SALES  SERVICE 

WE  HAVE  THE  ORGANISATION 
WmS^  TO  MARKET  YOUR  PRODUCTS 
&  INCREASE  YOUR  PROFITS 

•  Commission  or  Buying  Agency  terms. 

KANDYCO  LTD. 

HIGH  ST.,  SMETHWICK  40,  Staffs 

PHONES:  SME  IS95.4 
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rc/B  Li  ;l  1 J/'  Ll'T 

jirij 

^  '  '.B  j  1 1 IJ 1  J.  T  1  4.  n 

1 

'AM 

^  DeI^al 


Can  supply  the  answer  to  any 
** Mechanical  Handling  Problem** 


PORTABLE  STACKER.  SLAT  TYPE. 
ADJUSTABLE  HEIGHT.  BOTTOM  HINGED 


WRITE  OR  ’PHONE 


ROWNSON,  DREW  &  CLYDESDALE,  LTD. 


LABOUR  AIDING  ENGINEERS 


Works:  MAIDEN  LANE,  YORK  WAY,  LONDON,  N.7  t. 

HEAD  OFFICE  :  225  Upper  Thames  Street.  London.  E.C.4 

Alto  at  SOUTH  AFRICA  •  CEYLON  •  NEW  ZEALAND 


Tel. :  GULliver  44 1 1/9 


CENTRIFUGES 


SPECIAL  FEATURES 

This  one  machine  .  ^ 

carries  out  the 
combined  opera- 

the  starch  and  reducing  the 
liquid  to  the  desired  degree 

In  cnts  machine  mixing, 
washing  and  the  separation  ^ 
all  impurities  are  effected  in  a 
single  operation,  pure  starch 
being  finally  discharged  from 

TELEPHONE:  EALING  0116  (P.B.X.)  TELEGRAMS:  ALFALAVAL,  PHONE,  LONDON 

ALFA  LAYAL  CO.  LTD.  •  GREAT  WEST  ROAD  •  BRENTFORD  •  MIDDLESEX 
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Specialists  in  . 

ALL  TYPES  OF 


PORTABLE  CONVEYORS 
STACKERS,  PILERS,  LOADERS, 
PLATFORM  HOISTS,  BELT  CONVEYORS, 
BISCUIT  CONVEYORS,  BOTTLE, 
CRATE  &  PACKAGE  CONVEYORS 


EXHAUST  HEADS 

MUFFLE  THE  NOISE  OF  ESCAPING  STEAM 
AND 

PREVENT  DISFIGUREMENT  AND  ROTTING 
OF  BUILDINGS  BY  MOISTURE  AND  GREASE 


CANNING  TOWN 
GLASS  WORKS  LTD. 

NEW  BRIDGE  ST.  HOUSE.  30-34  NEW  BRIDGE  ST..  E.C  4 

I  CINTML  S342S  Tthfratm  >  OATAO.  lUD.  LONDON 
WOAKS  :  canning  town.  E.  U  and  QUEENBOROUGH.  KENT 


^aAtDWin 

“  N.P.L/’  MOISTURE  METER 

Full  particulars  and  prices  on  application  to: 

BALDWIN  INSTRUMENT  COMPANY  LIMITED 

GRAND  BUILDINGS.  TRAFALGAR  SQUARE,  LONDON,  W.C.2.  Til.  WHItehall  3736 


The  quickest  and  simplest  means  of 
eh4*ekin|(  moisture  rontent  of  foodstuffs 


This  compact,  self-contained  electrical  meter  was 
developed  by  the  Baldwin  Instrument  Company  for 
the  National  Physical  Laboratory.  It  is  the  quickest 
and  simplest  means  of  obtaining  the  moisture  content 
of  grain,  seeds,  dried  peas  and  similar  foodstuffs. 
There  are  no  knobs  to  turn  or  calculations  to  make. 
You  pour  the  sample  into  a  container,  read,  and 
remove  the]container  to  empty  —  that’s  all.  It  is  a  job 
that  can  be  done  by  anyone  in  a  few  seconds. 


EMPTY  •  5  SECONDS 


DESIGNERS  AND  MANUFACTURERS 
OF  PLANT  AND  MACHINERY  FOR  THE 

FOOD  MANUFACTURER 


I 


&  COMPANY  •  LIMITED 

ENGINEERS  &  CONTRACTORS  *  BYRON  WORKS 
BLACKHORSE  LANE  LONDON  E.I7.  t 
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for  efficient  powder  mixing 


“VALCO” 

MODEL  D-1 
PATENT  HYDRAULIC 

DENSITY  nPE 

FILLING  MACHINE 

• 

A  TOTALLY  ENCLOSED 
AND  SELf-CONTAINED 
UNIT. 

• 

No  woighta,  chain* 
or  brako*  to  adjuat 

• 

ACCURATI 
HYGItNIC 
SPiEDY 
ECONOMICAL 

• 

Inatantly  adjuitablo 

ASK  POE  LEAFLET  HM 

A  Now  and  Improvod  Machino  tuitabi*  for  packing  Powdara, 
Paata*,  ate.,  into  tint,  drumi  or  boctlat  to  any  raquir^  dapth  or 
danaity.  Idaal  for  packing  Aaratad  Powdara  which  otharwita 
aattla  down  aftar  filling  and  for  filling  containart  with  rattrictad 
opaningt. 

•  Afokert  of  all  typet  of  Automatic  Hlllng  and  Walthlng 
Atodiinat,  ofto  U^id  Filling  Machintt, 

VALLEY  PRODUCTS  (LYE)  LTD. 

VALLEY  ROAD.  LYE,  STOURBRIDGE 

Tefaphona:  LYE  124 


Simpbeitq 

STEAM  TRAPS 


Unique  in  desgn  and 
foolproof  in  opera¬ 
tion,  ••  Simplicity  ” 
SteamTraps  haveonly 
le  moving  part — a  freely 

_ iting  ball.  Send  for  a 

trap  on  trial.  Delivery  of 
most  sizes  can  usually  be 
effected  from  stock  and  every  endeavour  is  made 
\o  supply  urgent' requirements  at  short  notice. 
THE 

KEY  ENGINEERING  COa  LTDa 

4.  QUEEN  VICTORIA  STREET.  LONDON.  E.C4 
and  TRAFFORD  PARK.  MANCHESTER 

Talaphona  ;  OTY  223S  TRAFFORD  PARK  IMl 


THE  GLYNN  COMPANY  LIMITED 
•GLOBE  WORKS  HALIFAX- 


lONOONflONSCAUr  KIHURN  NW6  EOINBURCH:  B  ClAREMONI  GAROINS  IfllR 


THE  PASCALL  ENGINEERING  CO.  LTD 


xen 
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YOUR  FIRM 
SUPPORTER. . 
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lUuatrated  is  the  B.S.  54.  Revolv¬ 
ing  and  adjustable  from  17'  to  22'. 
P^ded  backrest  and  varnished 
wood,  or  padded  seat. 


By  eliminating!  fatigue,  you  will 
give  your  workers  a  better  chance  to 
increase  production.  EVERTAOT 
Occupational  Seating  will  give 
correct  and  constant  support  where 
it  is  necessary  for  the  back,  and  a 
correct  seat  level  for  the  legs. 


^  Ycstamin  is  pure,  dried,  de-bittered  Yeast— 

'  YES  richest  in  Vitamins  B1  and  B2 — ^with  a  40 

content.  It  adds  greatly  to 

'  i Food  Value,  and  imparts  an  appetising, 
■  Mi  HP  /Jj  piquant  flavour  that  results  in  increased 

-'7 

/  demand  for  your  Processed  Foods. 

WT"  YES  ..t^ei^aner  tA&  oon£€it44e4^Ct^ 

^YESTAMIN 

BRAND  OF  PURE  DRIED  YEAST 


richest  in  Vitamins  B1  and  B2 — ^with  a  40 


per  cent.  Protein  content.  It  adds  greatly  to 
Food  Value,  and  imparts  an  appetising, 
piquant  flavour  that  results  in  increased 
demand  for  your  Processed  Foods. 


STEEL  OCCUPATIONAL 

HADE  BY  EVERTAUT  LIMITED  (PROPS.:  J.  B.  BROOKS  &  CO.  LTD.) 
WALSALL  RD.,  PERRY  BARR,  BIRMINGHAM,  22B 


ENT 


■  S  t/tSm 


IN  STAINLESS  STEEL 

The  containers  illustrated  are  typical 
of  the  non-corrosive,  hygienic  and 
easily  cleaned  equipment  made  by  us 
for  the  Food  Industry. 


Fitments  of  all  kinds,  containers,  utensils,  etc., 
made  to  requirements  in  light  or  heavy  gauge 

“STAYBRITE”  STAINLESS  STEEL, 
MONEL  METAL,  COPPER  OR  STEEL 


niaitlands  IM/  M/l  ltd 

III  EASTVALf  fLACE.  CLASGOW,  C.l. 


BEAR 


HONEY 


BULK  AND  PACKED 


FOR 

MANUFACTURING 
AND  TABLE  USE 


L.  GARVIN  &  Co.  Ltd. 


THE  BEAR  HONEY  COMPANY  LTD. 
ISLEWORTH,  MIDDLESEX 


Hountlow  3483 


CORKS 


fqr  the 


FOOD 

MANUFACTURER 


GOOD  STOCKS 
PROMPT  DELIVERY 


LEONARD  DUTTON  &  SONS 

1 10  uid  1 12.  HACKNEY  KOAD.  E.2 


‘Grams:  “CORKTREE,’*  Pho..,  Laa^e.. 
T.l.^.as:  RIsheptgau  4447  (2  llaM). 
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The  Railways  are  the  vital  link 
between  factories  scattered  through¬ 
out  the  country  and  ships  loading 
British  goods  manufactured  for  export. 

eWR  IMS  LNER  SR 
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Gas-lirfd  cofftt  roaster  with 
capacity  of  i8o  lb.  per  roast. 


PECTI N 


•  CONSISTENT  QUALITY 


^  Siife 

BEFORE 
THE  START 


There  need  be  no  uncertainty  about  the  results 
of  Poster  Advertising  when  it  is  placed  in  the 
experienced  hands  of  Sheldons.  Like  the  exper¬ 
ienced  jockey  and  the  mount  that  knows  the 
course  Sheldons  know  just  when  and  just  where 
to  apply  the  pressure  of  publicity  which  is 
needed.  Sheldons  field  of  activity  is  National, 
or  Local  on  their  own  Northern  sites.  Your 


PALE  COLOUR 


inquiry  incurs  no  obligation. 


•  HIGH  SETTING  POWER 

Finnajel  it  at  present  only  available  for 
manufacturers  bolding  M.O.F.  permits. 

Mad€  by 

H.  P.  BULMER  &  CO.,  LTD.,  HEREFORD 

Also  at  Wadsworth  Road,  Perivale,  Middlesex,  Tel. :  Perivale  5673,  and 
TrafTord  Park.  Manchester,  Tel.;  Trafford  Park  1086. 


SKeldonslw 

/06  •ea:pe^2e/nxx-  of 

POiTER  ADVERTISING 

SHELDON  HOUSE  •  QUEEN  STREET  •  LEEDS  t 


IiiiimTh" 


IE  MflNIIFflCTUEE 

ALL  TYPES  OF  PLAIN 
AND  PRINTED  CARTONS 
DISPLAY  OUTERS 
HAND-MADE  FANCY  BOXES 
WIRE-STITCHED  BOXES 
FOR  m  TRADES 
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Housewives  are  suf- 
ffering  from  shopping 
fatigue  ;  and  mono- 
tony  of  meals  denies 
;,v..\  their  instincts.  That 
is  why  YEASTREL 
comes  as  an  inspira- 
v'  ^  tion.  Its  flavour  Is  so 
exquisite,  so  appetite 
provoking,  that  soups, 
stews  and  sandwiches 
become  something 
new.  YEASTREL.  of 
course,  is  very  rich  in 
those  Vitamins  B 

which  give  tone  to  digestive  organs  and  nerves. 

Ask  for  YEASTREL  at  your  shop — 1  ib.  jar  l/6d. 
in  so  far  as  Viumin  B,  (aneurin)  content  of  this  {ar  is 
concerned,  this  guarantee  expires  12  months  from  date 
of  manufacture. 


YEASTREL 

The  Delicious  Savoury 

191.  FOUNTAINBKIOCE,  EDINBURGH 


ANALYSIS 

per  ez. 

YHamin  Si  (Aimirin) 

1.3  mf. 

Vitamin  Bo 

(SikafWHi) 

1.2  mg. 

Niacin  . 

,  11.2  mf. 

CLARK’S 

MIXERS 

Glass  Enamel  Lined. 
Highly  Acid  Resisting. 
Cast  Iron  or  Mild  Steel. 
Capacities  up  to  1,000 
Gallons. 

Motorised  or  Belt  driven. 

Establithtd  ovtf  a  Ccncurjr  and  a  Half. 

T.  &  C. 

CLARK 

&  CO.  LTD 
WOLVERHAMPTON 

rWtfromt;  TalafiltMm: 

OMK,  WolvarhamptoH.  2020djS 


( 
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STAINLESS  STEEL 

WIRE  GAUZE 


Let  the  experience  of  three 
generations  assist  in  blending 
the  closure  to  the  glass  con¬ 
tainer  and  thus  ensure  the 
perfea  fitting. 


J.  W.  SUTCLIFFE  &  CO. 


Clou  BettJt  Monufocturtrs 

2  9  3  REGENT  STREET,  LONDON.  W .  I 

Talaphon*  :  Lancham  3156/8 


IN  ALL  MESHES 

FOR  ALL  FOOD  PURPOSES 

WM.  RIDDELL,  COUSLAND  &  CO.  LTD. 

SPRINGFIELD  WIRE  WORKS 
GLASGOW.  S.E. 


The  COMPLETE 


CANNING 

MACHINE 

VACUUM 

SEAMERS 

do 

The  Whole  Job 


Exhausters 

Piercing 

Pre<Heating 

• 

Half'Automatie 

TTPK  BS/4 

closea  20  eana  a 
minute  with  sta- 
tionaiy  can,  four 
roller,  patent  auto- 
matie  seaming 
head. 


The  PREMIER  FILTERPRESS  Co.  Ltd. 

GROSVENOR  CHAMBERS,  WAIXINGTON, SURREY 
Tclephonb:  Wallinuton  163S 


DISTIllERS  01 
ALL 

fSSENTIAI  Oils 


C ARVONE 
CLOVE  OIL 
GINGER  OIL 
caraway  oil 


fcSt  agtmJtA  fot 

ECONOMIC  UTIIITIES  LIMITED 

5^58  WHITCOMB  STREET  LONDON  WC2 


WHI 


ECOLI 

LeSCtUAlU  lOWOON 
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experience 


The  delicious  '  true-to-nature  ’  essences  of  Dubuis 
&  Rowsell  are  too  good  to  miss — yet  too  precious 
to  waste.  For  more  than  a  quarter  of  a  century 
our  chemists  have  set  themselves  a  target  —  to 
produce  the  perfect  fruit  essence.  How  far  they 
have  succeeded  is  evident  in  world-wide  demand 
for  D.  &  R.  prodiKtions.  which  increases  with  the 
appearance  of  every  new  essence.  Buyers  who 
are  vigorously  tackling  the  problems  of  post  war 
development  would  do  well  to  get  to  know  more 
about  the  potentialities  of  D.  &.  R.  essences. 


otcse 


DIXON 
POWER 
SUCTION 
SQUEEGEE 
sucks  up  the 
dirty  water 
after  scrub¬ 
bing  —  leaves 
the  floor  dry 
and  clean. 


THE  DIXON  POWER  FLOOR  SCRUBBING  MACHINE 

is  specifically  designed  for  industrial  use.  It  is  essential  that  the  floors  of 
factories,  assembly  shops,  canteens,  etc.,  should  be  kept  in  a  clean 
and  hygienic  condition  not  only  for  maximum  production  but  for  the 
health  of  your  employees. 

The  Dixon  solves  the  problem'in  the  most  economic  and  efficient  way. 
It  wet  scrubs  large  areas  of  floors  of  any  type,  in  a  fraction  of  the  time 
taken  by  old-fashioned  methods,  removes  all  grime,  grease  and  dirt 
and  leaves  the  floors  clean  and  hygienic.  Can  also  be  converted  into 
a  polisher. 

Leafleu  and  further  particulars  can  be  obtained 
from  the  manufacturers: 


CAPITOL  WORKS.  EMPIRE  WAY.  WEMBLEY. 
MIDDLESEX  Telephone:  Wembley  4139 

Showrooms : 

80 '82  Regent  Street  (Quadrant  Arcade),  London,  W.l 
Telephone:  Regent  S77I-2 
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PUDOINC  MtXtUg 


Wherever  Rozalex  is  used  it  inspires 
confidence  in  avoiding  dermatitis. 

This  relieves  workers  of  undue 
anxiety,  and  thus  promotes  a  feeling 
of  security  which  is  reflected  in 
increased  production. 

APPLIED  BEFORE  WORK 


ROZA 


PREVENTS  DERMATITIS 


ROZALEX  LIMITED  •  10  NORFOLK  STREET  •  MANCHESTEH 


STEAM 
&  GREASE  TRAPS 

For  pressures  up  to  lOlbs./C'.  Specially  designed 
to  prevent  hot  grease  from  passing  into  drains. 
Extensively  used  InJ  connection  with  Steaming 
Vessels,  Cooking  Apparatus,  etc. 

Particulars  given  on  request. 

BRITISH  STEAM  SPECIALTIES  LTD.,  LEICESTER 

LONDON  •  LIVERPOOL  *  WHISTON  •  GLASGOW  •  BRISTOL 
MANCHESTER  AND  NEWCASTLE-ON-TYNE 


/  //  '  ji;  .  \VV  V'  ,  ■  Ak 

Thc^fiiesii'iSnjjf^ie^ts  pro* 

~  duced  by  Sunshine  and  the  ^ 

-  ‘  Good  Earth  are  used  in—  | 


SUNMILL 

I  FOOD  PRODUCTS 

SUNMILL  WORKS 
AVESTRY  STREET,  LONDON,  N.1 

TeRpRMMj  CUrtMMvetl  I77M 


Readers ! 

Binders  for  “FOOD  MANUFACTURE” 
are  again  available. 

Save  the  money  you  have  spent ! 

I\it  the  year's  copies  of  “  FOOD 
MANUFACTURE  ”  in  a  binder  and 
save  them  from  damage. 

specially  dtsifned  to  hold  from  on*  to  twalva 
copies  firmly,  this  attractive  binder  will  keep  your 
espies  clean  and  prtaervt  their  edfea. 

Do  you  not  often  require  information 
from  back  numbers  of  *‘FOOD 
M  ANV  FACT.U  RE"? 

There  it  no  naad  to  search  throush  files  of  them 
for  information  —  iust  refer  to  the  distinctive 
binder  on  your  shelf,  and  save  the  inconvenience 
of  curled-up  leaves,  dirty  pagesand  “lost”  copies. 
Smart  in  appearance,  gold  lettering  on  green,  it  Is 
a  handsome  addition  to  your  bookshelf;  a  matter 
of  seconds  to  insert  the  journal. 

“FOOD  MANUFACTURE” 

Volume  Binder 

fOs.  7d.  U.K.,  Post  Free.  <  fs.  7d.  E/iewhere 
Obtainable  from  the  Librarian, 

••FOOD  MANUFACTURE” 

17,  Stratford  Place,  London.  W.  I,  England 

Telephone:  Mayfcir73B3 


I  CIV 
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A.  F.  GALT  &  COMPANY,  88-88a  GEORGE  STREET,  EDINBURGH,  2 

Telephone:  Edinburgh  31902 

(Private  Branch  Exchange)  Specialists.  Agents  and  Merchanu 


has  no  effect  on 


PROCESSING 
^  FRUIT 
PRESERVING 

MACHINEHY 


“WRAPAL”  Protected  Goods 


Drought,  humidity,  heat  or  cold 
cannot  affect  goods  protected 
by  WRAPAL  PROTECTION 
WRAPPERS..  Against  moisture,  dust,  corrosion — against  every 
packaging  hazard.  WRAPAL  boundless  resources  were  proved 
during  the  war  years  when  trustworthy  “substitutes’*  had  to  be 
found  for  vital  packaging  materials.  The  war-time  necessity  is  now 
being  adopted  by  industry  because  its  outstanding  features  offer  a 
definite  improvement  in  the  protection  of  foodstuffs. 

WRAPAL  PROTECTION  PACKAGING  keeps  food  in  top  quality 
condition  all  the  time. 


GALT’S  will 

?;ladly  send  you 
ull  particulars 
on  request. 
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INSURE  WITH 


LONDON  & 
LANCASHIRE 

INSURANCE  C; 


HIGH-SPEED  Cutting,  Mixing,  Mincing  and  Filling  Machines 

for  MEAT  and  PASTE  MANUFACTURERS 

STAINLESS  STEEL  SHAFTS  AND  KNIVES 


No.  so  "SCOT"  MACHINE 


Sol*  Manufoauron: 

MACNAUGHTON 

ENGINEERS 


CATALOGUE  ON  REQUEST 

WATSON  LTD. 

GLASGOW.  S.E. 


Domestic  Animals 
&  Human  Beings. 


Biscuits  for  RATS 

1/9,  4/9,  40/- 

Crumbs  for  Mice  1/2 


Human  Beings.  FROM  chemists, 

STORES, 

Clean  to  handle,  ironmongers,  e/e 

'ARISEK  LTD.,  17  VICTORIA  ST..  WESTMINSTER 
LONDON,  S.WM  '• 


CAuf  Administration:' 

7f  Chancery  Lane.  London,  W.C.2 


Is  there  a 
foreign  body  in 
the  milk  ? 


HOW  IODINE  HELPS 
FOOD  INDUSTRY 


IODINE,  the  element  that  few  of  iodine’s  food  uses. 

serves  so  many  industries,  There  are  many  others.  If 
can  help  the  food  manu-  you  have  a  problem  which 
faoturer  in  various  ways,  you  think  iodine  could  solve. 
It  can  detect  adulterants  write  to  the  Iodine  Etluca- 
in  milk.  As  a  sterilizing  tional  Bureau.  The  Bureau 
agent  it  can  prevent  germs  is  maintained  by  the  Chilean 
Irom  getting  there.  Iodized  producers  who  provide  the 
packing  materials  will  keep  bulk  of  the  world’s  iodine 


fruit  free  from  fungi  and 

mould.  These  are  but  a  made  fur  its  servi 

Iodine  Educational  Bureau 

350  ITONB  HOUX,  ailHOPiOATl,  LOSOON,  B.C.a 


quirements.  No  charge  is 
L  made  fur  its  services. 


For  Projpoe/tu,  md  J/dl  injormatiom  *m  oU 
tUsMJ  of  hut/rmeo,  writ*  to: 
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*  ‘  #  wrap  myself  In  hygiene 
and  give  myself  good  graces. 
Like  Mummies  with  their  powder 
puffs,  making  up  their  faces!** 

- The  little  lady’s  cute.  And  products,  like  ladies,  pay  to  — 

look  their  best  ...  a  fact  you  can  prove  for  yourself 
by  dressing  your  own  product  in  transparent  film,  printed 
I  in  colour  by  photogravure. 

^  Anti-contamination  inks  are  another  Bemrose  feature. 
They  provide  the  finishing  touch  to  hygiene  and  the 
brilliance  that  makes  a  sales-impelling  wrap. 


for  your  NEW  product  QUALITY  REEL  WRAPPING  IN  MULTI-COLOUR  GRA  YURE 

and  your  old  •  .  • 

BEMROSE  VERBV 

BEMROSE  &  SONS,  LTD.,  Derby  (Derby  4547 1)  and  at  Africa  House.  Kingsway,  London,  W.C.2  (Holborn  8871) 


BRITISH  FERMENTATION  PRODUCTS  LTD. 

HEAD  OFFICE:  46  PUTNEY  HILL,  FACTORIES  :  CHIEFTAIN  WORKS,  IPSWICH,  SUFFOLK.  T*l.;  IPSWICH  3784 
LONDON,  S.W.  IS  Phone  :  PUTNEY  2586  i  CHIEFTAIN  WORKS,  PUTNEY,  LONDON,  S.W.  IS.  T*l. :  PUTNEY  5774 


Oe^eti  In  ell  p«rts  ef  the  couNtrf 
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CHIEFTAIN 

A  YEAST  PRODUCTS 

14  BAKERS’  YEAST  | 
I  YEAST  EXTRACTS 
DRIED  YEAST 
^  ERGOSTEROL 
|i  CALCIFEROL 

(Vitamin  D2) 


GUM  ARABIC 
GUM  KARAYA 
GUM  TRAGACANTH 

Write  for  samples  and  prices  to : 

HILTON,  WALLACE  &  CO.  LTD. 

St.  Dunstan't  Houm,  Idol  Lane,  London,  E.CJ 
Telephone :  MANsion  House  1005-7  (3  lines) 


DRIED 


VEGETABL  ES 

Strips  &  Powders.  Also  HERBS 

Produced  in  the  United  K.in|dom  by 

F.M.S.  (FARM  PRODUCTS)  LTD.,  London. 
Wisbech,  etc 

Orifinatore  of  Ve(etable  Drying  in  the  United  Kingdom 

▼ 

Sole  Selling  Agents  for  these  producu  In  the  food  industry  l 

GEO.  W.  RHODES  &  SON,  LTD. 

7la,  QUEEN  VICTORIA  ST.,  LONDON,  E.C.4 
T«l«aHeMt  1711  C«Mral 


TECHNICAL  BOOKS 


Talaphon* : 
EUScon  42«2 


Scicncific  and  TKhnical  Books  tuppll.d  from  stock. 
Amorkan  Books  not  in  stock  obtainad  undar  licanca. 


LENDING  LIBRARY 

SCIENTIFIC  AND  T,ECHNICAL 

Annual  subscription  from  ONE  GUINEA. 

Details  of  terms  and  prospectus  free  on  request. 

THE  LIBRARY  CATALOGUE,  revised  to  December.  1943. 
containing  Classified  Index  of  Authors  and  Titles.  To  sub¬ 
scribers  I2s.6d.  net. To  non-subscribers  2Ss.  net;  postage 8d. 


TWIN  BRUtN  lUtTIII 

WASHING 
MACHINE 

FOR  ALL  TYPIS  OF  BOTTLIS,  JARS,  CONTAINIRS,  ITC 

Fully  enclosed,  extremely  robust  with  detachable  splasli 
cowl.  Finished  white  stoved  enamel,  this  machine  vdN 
stand  up  to  hardest  usage.  Complete  with  brushes,  shock- 
proof  switch,  cable,  etc  (brushes  provided  to  suit  individual 
needs)  for  2(X)/2S0  V.  single  phase  gt  e« 

(other  currenu  available)  ml# e  lAe  O  wems 

APPLY  FOR  SPECIAL  f.O.B.  EXPORT  PRICES 

JOHN  F.  M.  STEEL,  Bindley,  Yks. 


FULLER 

HORSEY 

SONS  i  CASSELL 


Specialists  in  the  SALE  &  VALUATION  of 
FOOD  MANUFACTURING  PLANTS 
OF  EVERY  DESCRIPTION 
10,  BILLITER  SQUARE,  LONDON,  E.C.3 

Telephone:  Royal  4861 


/s  fAata 
/oathsome  beeth? 


H.  K.  LEWIS  &  Co.  Ltd 

I3d  GOWER  STREET,  LONDON.  W.C. 


SOYA  FOODS  LTD. 


have  to  advise  that  their  products 


“SO  YOLK 


TafapHoae: 
AvaiHM  4971-2-1 


fOLK“  full-fat  processed  Soya  Flour  for  Cakes,  Confectionery  and 

general  Foodstuffs 

“  DIASOY  “  full-fat  unprocessed  Soya  Flour  for  Bread 
“DIAZYME”  Bread  Improver 

PROTON  “  processed  powder  for  Foodstuffs,  Ice  Cream,  etc. 

are  all  in  restricted  supply.  Orders  will  be  executed  as  early  as  possible. 

40.  ST.  MARY  AXE,  LONDON,  E.C.3 
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A  Yeast  Extract  manufactured  by  The  Trent  Yeast 
Extract  Co.  Ltd.,  Burton-on-Trent,  made  from 
Brewers’  Yeast.  A  most  highly  concentrated 
food,  easily  digested  with  the  highest  nutritional 
and  health  value.  Possessing  a  pleasant  aroma 
and  flavour. 

Sales  Offices : 

FREDK-  BOEHM  LTD. 

19  BENTINCK  STREET,  LONDON,  W.l. 

Telephone;  WELBECK  7933 
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^or  nearly  half  a  century,  lohn 
Thompsons  oi  Dudley  have  been 
pioneerina  in  ne  w  ways  oi  doing 
things  in  design  and  fabrication 
oi  ALL  types  oi  Food  Plant  in  all 
types  oi  metals. 

STAINLESS  MONEL,  MONEL  or 
INCONEL,  NICKEL-CLAD 
STEEL,  MONEL,  NICKEL,  etc. 

Today,  lohn  Thompsons  of 
Dudley  pride  themsclTes  more 
than  ever  on  their  ability  to  solve 
seemingly  insoluble  problems 
which  occur  daily  in  the  Food 
Industry. 

% 

Write  us  on  the  mutter. 


OM  Di^sting  Vessel  of  all-welded  construction,  .1 
f-tted  with  a  specially  designed  ntotorised  stirrer. 


JohnThonwson 

C#  l(DUDLEY)rLIAilTED 

•  FOOD  PUVNT  D,rT.,  DUDLEY  (WORC,> 


OLD  CU$TOMEt{$ 


u4  haf*  tiM  Uaa  wiN  «mm  CMia  vMa  «•  caa  ttak  aaw  aaa*. 


FriMFiTii  malt  extract 

L  U  ItI  C  MANUFACTURERS. 


IMPERIAL  HOUSE  ,8«,  86,  RECENT  ST.,  LONDON,  W.1 

Wi»ne  :  Regent  5563-4  Grame:  Edme.  RIeev,  London 

Wortn,  H«<TLIY.  IStlX 


CASH  PRICES 

ARE  STILL  BEING  PAID  BY  THE 

Carton  Salvaging  Co. 


FOR  CLEAN  AND  SOUND  CARTONS 
but  please  remember,  they  must  be 
Properly  Bundled  and  Sorted  to  Size 


CALL.  WRITE  OR  'PHONE  . 

20«  210.  BISHOrSGATE,  LONDON.  E.C.2 

BIS  4707  (4  lin«>) 


rRAKUSENSn 

COOKING  CRUMBS 


For  FISH  CAKES, 
CUTLETS.  RISSOLES,  Etc. 


PACKED  BULK  IN  CARDBOARD  CARTONS  ' 

SAMPLES  AND  QUOTATIONS  GLADLY  SENT 
ON  REQUEST 

LLOYD  RAKUSEN  &  SONS  LTD. 

MEANWOOD  ROAD  .  LEEDS  7  TEL.:  31081  3  (liiMt) 


WOVEN 

WIRE 


CONVEYOR  BELTS 


fNI  IRITItN  WiOOf  Will  CO  LID  WAtRINGION 


A  specialised  service  in  connection  with  the 


SALE/  ACQUISITION, 
LETTING  &  VALUATION 

of  all  classes  of 

FACTORIES,  WAREHOUSES  S 
BUSINESS  PREMISES 

for  those  concerned  with  the 

FOOD  INDUSTRY 

is  offered  by 

CHAMBERLAIN  &  WILLOWS 


23.  MOORGATE.  E.C.2 

CITY  6013 


OELATII^ES 


ALL  GRADES 


SHEET  &  POWDE 


complying  with  gtandarcU  of 
parity  of  the  Food  &  Drugs  Act 


Manufaciurcra: 


CLEVELAND  PRODUCT  Co.  Ltd 

CARGO  FLEET  ROAD.  MIDDLESBROUGH 


Gnum :  CliNO 


PX 


LONDON  • 

Phena:  Eaac  I6M 


HEAD  OFHCEi 
CLEAVERS 


MANCHESTER  «nton  stmt 

•  i  GORTON 

Phona:  EaK  078 

LEICESTER  ?«» 

Phona;  65725 


N  ORTH  AMPTO 


HIGH  STREET 


R  U  S  H  D  E  N  « 

Phooa:  200 


BIRMINGHAM  SHEEPCOTE  STRUT 

TCENTRAl  CARRIERS)  Rhona:  MUIan4iH) 

NORWICH 

Phona:  20474  5  i 


CAMBRIDGE  ’s  east  roao 


OUR  SPECIALITY- 

BULK  COLLECTION  FOR  RETAIL  DISTRIBUTION. 
Siorsfa  facilitiai  providad. 


GREW 


Selling  and  Buying 
Organisation  covers 


ALL  IRELAND 


Central  Office: 

JAMES  GREW  &  CO.  (Eire)  LTD. 
Brokers  to  Food  Manufacturers 
S4  DAWSON  STREET.  DUBLIN 

Tolograma:  “Grow  Dubllo”  Tolophoito:  2I88S'4 


ASSOaATED  WITH  CREWS  OF  RORTADOWN  NORTHERN  IRELMS 
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SITUATIONS  VACANT 

rHEMI-''  1  irquirMl  in  London  for  the  control 
^  of  manufacture  of  meat  productii.  Experience 
cbemiitry  and  bacteriofoto’  of  food  essential, 
not  above  forty.  Hood  salary  offered  to 
licant  wHh  riftht  qualifications. — Write  qivinq 
details  of  previous  experience  to  Excel  Co. 
.4  so-ja.  St.  John  .Street,  West  Smithfield, 

'HIEF  Eniiineer  required  for  major  food  manu* 
,(acturinii  concern.  Qualifications  essential 
iLt  enenty  and  ability  to  organise  staff  more 
4(>iriani  than  previous  food  trade  experience. — 

a  number  of  Foremen  for  medium- 
\azri  Cannery  in  Northern  Ireland.  .Appli- 
£'!<  must  have  had  technical  background,  and 
^iriiiivr  experience  in  packing  Soups,  V’esetables 
I  Meat  Products,  also  experience  in  handlins 
,i4jr,  materials  and  plant.  KnowledRe  of  time 
,  u  an  advantaRe.  Successful  applicants 
:l,|.  with  the  bonus  system  operatiiiR  at  this 
be  capable  of  caminR  up  to  per  week. 
\ppK,  statinR  aRe,  education,  full  details  of 
...iiHis  experience,  to  Box  R1438. 
ili'.kNTED,  Production  ManaRcr  for  medium- 
\V  sized  Cannery  in  Northern  Ireland.  .-Xppli- 
must  have  had  a  technical  backRrouiul  and 
.  cr  snr  experience  in  packinR  Soups,  V'eRetables 
I  Meat  Products,  also  knowledRe  of  Stores 
iriil,  and  experience  in  handliiiR  lalsour, 
.iriidU  and  plant.  Previous  time  study 
uFririiir  an  advantaRe. — Write,  statinR  auc, 
iii,4iion.  full  details  of  previous  experience  and 
ahry  requiretl,  to  Box  R1439. 

"ANTEEN  ManaRer/VlanaReress  required  for 


Must  be  experienced  buyer  and  able  to 
rale  full  control  of  all  canteen  routine.  Post 
vi(ht  suit  man  and  wife.  Salary  iC4ou-/,'.yuo, 
zt^inR  to  qualifications  and  experience. — 
It'rHe  Personnel  ManaRer,  .\velinR-Barfoni,  Ltd., 
Igvicta  Works.  Hrantham. 

WELL-KNOWN  Midland  Food  Manufactui  iiiR 
Company  requires  services  of  a  Pnaject 
(gfineer,  aRe  30-33.  .Applicants  should  have 
pitferably  chemical  enRineeriiiR  trainiiiR  and 
sme  experience  in  focxl  manularturiisR,  and/or 
lacking.  The  position  offers  cnnsiderable  scope 
ad  would  carry  an  initial  salary  of  approximately 
(ioo  per  annum. — Apply  Box  81460. 

CHEMIST  required  for  Dehydration  Factory  in 
(he  Midlands.  Laboratory  control  and  pro- 
rcaing  including  bacterioloRiral  work. — Reply 
jftiiH  age,  whether  married  or  single,  com- 
mneing  salary  required,  previous  experience  if 
ay,  and  qualifications,  to  Box  Bigfii, 


for  Sale  with  prompt  delivery 

EDIBLE  POWDERED 

GELATINE 

SIVIRAL  GRADES  (FOOD  ft  DRUGS  ACT) 
nffarkd  by  the  direct  im/tortera  to 
licensed  users  only. 

NO  MERCHANTS 

Minimum  quantity  I  cwt.  Sold  strictly 
under  Board  of  Trade  price  conditions. 

fuRy  far  terms  to; 

D.  BEE  FOOD  PRODUCTS  LTD. 

New  Chftrles  Street,  London,  E.C. I 


RAPID  LIQUID  FILLERS 

VACUUM  OPERATED 

EXACT  FILLING 
UNSKILLED  LABOUR 
NO  MAINTENANCE  COSTS 
COMPLETE  UNIT  £67 


EKEM  ENGINEERS 

11  AMatrw  Ptaec,  MaMa  Vala,  Laaaaa,N.  W.t 

Fhona ;  Malda  Volt  2M7 
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CLASSIFIED  ADVERTISEMENTS 

io  FOOD  MAI^FACTURE  muit  be 
PREPAID.  3d-  a  word,  minimum  4s. 
Box  numbers  if.  extra. 

Repliea  to  BOX  Neimbers 

aheuld  be  addreaeed  to 
Faed  Menufectura,  17,  Stretford  Piece,  W.l 


SITUATIONS  VACANT 

B.VM.AG  Limited  require  two  Chemists  or 
Chemical  biigineers  for  the  putting  into  opera¬ 
tion  vegetable  oil  processing  plants  in  India. 
Previous  plant  operating  experience  essential  and 
experience  in  edible  oil  industry  highly  desirable. 
— .Applications  to  the  Secretary,  Kkitett  Street, 
S.W.6. 

^OLTH  .Alrican  Cannery  packing  jams, 
Omannalade,  rctiuire  technician  for  developing 
new  jines.  .Applicant  should  possess  practical 
experience  fruit,  vegetable  calming,  preferably 
scientific  qualifications.  Salary  about  £700  p.a. 
— Write  Stall'  Division,  Metal  Box  (.a>.,  'I'he 
l.aiigham,  W.i. 

\\l  .ANTED,  .Apprentices  with  a  view  to  training 
s  V  for  technical  supervisory  staff  positions  in 
the  Foosl  Preserving  Imlustry.  Hoys  educated  to 
School  C<rl.  standard  who  are  interested  in 
wience,  machinery  and  maihemalics  should  apply 
for  full  particulars  to  .M.  Director,  Wisbech  Pro¬ 
duce  i:amiers  Ltd.  (”  Smedley’ s”),  Wisbech. 

W.\.NTED  by  Food  Manulaclurer  commencing 
branch  in  Manchester  area,  man  to  control 
labour,  manufacture  and  packing  of  foods  and 
table  delicacies.  .Manufacture  will  commence 
with  approximately  50  employees,  and  latest 
equipment. — .Applicant  should  state  experience, 
salary,  and  age  to  Box  Hi 433. 

ASSIST.ANT  Chemist  (male  or  female),  B.Sc. 

standard,  with  knowledge  of  Bio-Science,  age 
under  23,  required  for  C'aiming  Factory.  Fhe 
successful  applicant  will  be  eventually  required 
to  take  charge  of  laboratory  in  new  branch 
factory. — Apply  in  writing,  giving  particulars  of 
age,  qualifications,  and  salary  required,  to  Per¬ 
sonnel  .Manager,  Norfolk  Canneries  Limited, 
North  Walsham,  Norfolk. 

SITUATIONS  WANTED 

Food  chemist  with  many  years’  practical 
experience  in  the  manufacture  of  Bakers’ 
Sundries  and  other  food  pniilucls,  would  join  an 
established  manufarluriiig  company  with  view 
of  developing  new  lines,  or  a  wholesale  house 
wishing  to  start  manufacturing.  Is  willing  to 
acquire  some  financial  interest  if  desired.— Box 
B1442. 

Advertiser,  aged  40,  at  present  engaged, 
■^5  years  experience  jams,  marmalades, 
bottled  and  canned  fruits,  tomatoes,  candied  and 
drainesl  peels,  glace  cherries,  table  jellies,  seeks 
supervisory  position,  invest  £250,  home  or 
abroad. — Box  B1462. 

LJ* .AC  TORY  or  Prixliictinii  .Manager  (qualifir<l 
A  chef),  past  middle  age,  with  C'aiiilinental, 
Briti^  and  .American  experience  in  the  food- 
canning  industry,  including  glass,  and  the  maiiu- 
lacture  of  sausages,  pies,  rooked 'meals,  meat  and 
fish  pastes,  and  etc.,  seeks  appointment  with 
progressive  fimi  where  life-long  professional  quali¬ 
fication  and  experience,  factory  management, 
general  organising  ability,  initiative  and  deter¬ 
mination  will  prove  valuable.-  Box  B1437. 

Engineer  A.M.I.Mech.E.,  33.  Practical 
and  drawing  office  experience  in  pUuit  layout 
and  design  for  food  manufacture.  Present  asst, 
manager  food  factory.  Desires  change. — Box 
B1413. 


The  Strongest  Venille  Flevour 

VANOLEUM 

t  os.  (2/6)  inftkcs  a  pint  of  ttttncc 

far  furuftar  dMafft  appfyi 

ARTHUR  WHITTAKER 
Nowton  Hoeth,  Manchester,  I 


tSIl  AHt  FilStM  TYf  f 


OUTING 

OVINS 


FACTony 

HeATtNG 

Catafagaa 


FOR  SALE 

New  i<h>  gall.  Vertical  open  top  Stainless  Steel 
Storage  Tanks,  approx.  3  ft.  dia.  by  3  ft.  deep. 
New  too  gall.  Vertical  open  top  Stainless  Steel 
Storage  Tanks  as  above,  but  mounted  ’  in  mild 
steel  trolley  with  castor  wheels. 

New  50  gall.  Vertical  open  lop  Stainless  Steel 
Storage  Vessels,  approx.  1  ft.  it  ins.  dia.  by  3  ft. 
deep. 

New  50  gall.  Vertical  open  top  Stainless  .Steel 
Storage  A'essels  as  above,  but  mounted  in  mild 
steel  trolley  with  castor  wheels. 

Delivery  of  all  of  the  above  from  stock. 

GEORGE  COHEN 

SONS  ft  CO.  LTD. 

8TANNINQLEY,  Nr.  LEEDS  JL 
SUNBEAM  ROAD,  PARK 
ROYAL,  LONDON,  N.W.IO 


EX-BRITISH  PRISONERS  OF  WAR 
(Army— Navy— Air  Forcaj 
EMPLOYMENT  WANTED 

.\49;iii46.  KesHlent  (’airtakers.  Night  Porters, 
etc.  Experiences!  Anny  Men,  age  34-46.  Fine 
Service  record  and  character,  urgently  require 
employment. 

84:11146. — Space  Keprescnialive  (26);  first-class 
man,  proved  record,  seeks  similar  post  with 
niaiiufacturing  finn.  .At  present  calling  upon 
leiailers. 

.A4o:iii46.  Captain  (32);  excellent  character, 
well  rrcummeiuied,  holds  all  Banking  Certificates; 
excellent  pre-war  experience,  banking,  French. 
German,  Spanish,  seeks  post  where  scope  for 
administrative,  executive,  or  organising  abilities. 
.Mixierate  salary.  .All  vouched  for  by  a  Senior 
Officer  and  the  Cmlersigned  to  whom  application 
should  he  made  mentioning  reference  number, 
t’yril  J.  Clayton,  Press  .Agent.  224,  Cikiucester 
Terrace,  Hyde  Park,  London,  W.2.  Bay.  1958. 


L.  STEIS  i  SON 

342  Kennington  Road, 
LONDON,  S.E.II 

Phong;  Relianca,  1134 
Grains:  "Sttng,  Lamb,  London” 


(Z^pecialisis  in 


AIR  heattrsE 


Thm  SpirmI  ft  Co.  Ltd, 

OofWMtMi  Pmwk  Oorfty 


RUBBED  ENGLISH  HERBS 

POWDERED 
ENGLISH  HERBS 

CURRY  POWDER 
MIXED  SPICE 


DRIED  VEGETABLES 
DRIED  *HERBS 
SEEDS  and  SPICES 
GROUND*  PAPRIKA 


AGRICULTURAL  AND 
CHEMICAL  PRODUCTS,  LTD. 

n  ftlSHOFSGATE.  LONDON.  E.C  1 
tilMbigs  1  Undm  Wat  1934 


Food  Chemiit  with  many  yean’  practical 
npcricnce  in  the  manufacture  of  Baken’ 
Sundriei  and  other  food  products,  would  an 
established  manufacturing  company  with  view  of 
developing  of  new  lines  or  a  wholesale  house 
wishing  to  start  manufacturing.  It  willing  to 
acquire  some  financial  interest  if  desired. — -Box 

C'tjNSULTANT  Technologist  is  prepeared  to 
investigate,  and  give  advice  on,  problems  in 
connection  with  the  Sterilization  and  Classifica¬ 
tion  of  liquids  by  Filtration,  and  the  production 
of  Hydrolised  Protein  and  Veast  Extracts.— Box 

****+9-  .  •  ■  ^  j  ■  1  ui 

«  )  6-  and  1 2-ton  lomes  with  drivers  available 

•^f>for  work  on  yearly  contract. — Box  B14SO. 

B  akery  Machines.  Swedish  nranufacturer  of 
a  patented  bakery  machine,  wishes  to  contact 
a  representative  firm  within  the  bakery  branch 
for  export  purposes. — Answers  to  Export  1947, 
Oxford  Trading  Co.,  Biblioteksgatan  6-8,  Stock¬ 
holm,  Sweden. 

Hot  Tinning.  Established  Firm  with  modem 
factory  in  South  Wales  area  invites  enquiries 
for  tinning  articles  of  moderate  size  in  large 
quantities.  Capacity  available  early  Januauy. — 
Write  Box  Bta^.  ... 

Advertiser  with  substantial  capital  arid 

proved  ability  desires  active  Directorship  in 
Soup  and  Vegetable  Canning  concern  (or  would 
be  willing  to  purchase).  Must  be  a  well-established 
business  with  scope  for  development.  Please 
supply  full  details  in  strict  confidence.— Write 
Box  Bt469.  , 

Distributors  with  extensive  Mrsonal 
cminection  with  Wholesalers  and  Retailer 
in  Grocery  Bakery  and  Hardware  trades  are 
desirous  of  adding  good  quality,  branded  lines 
to  their  existing  rann  of  producU.  Arrangements 
on  a  sole  agency  basis.  Advice  00  Marketing 
and  Advertiung.  based  on  Icmg  trade  experience, 
given  where  required. — Principals  apply  Box 

V'^^RAND  little  sales  force  comprising  five 


exclusively  on  bakers  in  the  North  of  England, 
including  Lancsudiire,  Yorkshire  and  Cheshire, 
and  covering  the  population  belt  of  Scotland, 
Glasgow,  Edinburgh,  etc.,  may  have  to  be  broken 
up  because  Government  restrictions  have  so 
reduced  the  sales.  Any  manufMturer  who  can 
offer  a  worthwhile  product  of  interest  to  baker 
and  who  would  like  to  sell  goods  in  the  aboves 
areas  might  save  the  situation  by  co-operating  on 
terms  to  mutual  advantage.  If  you  have  any 
suggestions  please  write  J.  P.  Hodgson,  Director, 
granwheata  Limited,  Kendal,  Westmorland. 


POSTLIP  PURE 
FILTER  PAPERS 

FOR  FOOD  MANUFACTURERS 


Crinkled  White  and  Grey  In 
targe  sizes  for  Filter  Presses, 
White  and  Grey  In  various 
qualities.  In  circles  and 
squares  for  Laboratory 
Work. 

.  Trial  Sampk  on  appileatim  n 
the  Atoken 

EVANS,  ADLARD 

Ik  CO.,  LTD. 

Peefelip  Mllto,  Windiceinba 
CHELTINHAH.  Eng. 


»vtniniC93  urrrUN  I  UNITIES 

t^ELL-KNOWN  publishers  wish  to  contact  an 
.  expert  authority  with  a  view  to  revising  an 
aisting  publication  00  the  confectionery  (sugar) 
mdustry. — Write  Box  B1304. 

Monomark  service.  Permanenl  London 
address.  Letsars  redirected.  ConBdential. 

Manufacturing  Plant.  Capacity  avail 
able  for  all  types  of  plant  and  equipment. 
Prompt  attration  to  enquiries. — Box  Btaoi. 

U.K.  distributon  nave  capacity  for  extra 
lines.  Ninety  representatives  with  cars 
covering  everv  county  in  U.K.  calling  on  whole¬ 
sale  and  retail  grocers  throughout. — mx  B1405. 

SHOT  Blasting,  Metal  and  Paint  Spraying: 

We  are  able  to  undertake  the  efficient  and 
prompt  handling  of  ^1  goods  sent  for  treatment. 
Large  capacity  available.  Enquiries  to  Com¬ 
mercial  Structures  Ltd.,  Staffs  Wks.,  Staffa  Rd.. 
E.  10. 


THIS  company,  opomting front  London 
■  and  fiva  provincial  contras,  and  wall 
ostablishod  with  tho  wholasalo  trade, 
can  accept  distribution  of  additional 
products  in  this  country  and  ovorsoas. 
Capital  availablo  for  manufacturing 
dovalopmont  if  roquirod.  First-class 
roforoncos.— Box  2S4,  110,  OldsBroad 
Stroot,  London,  1.0.2. 


MISCELLANEOUS  SALES 

BAGS:  Large  quantities  waxed  satchels,  sizes 
f  I  ins.  by  17  ins.  by  3I  ins.  gusset  and  4  ins.  by 
■  S  ms.  b>’  2  ins.  gusset.  Also  cello  satchels, 
suitable  for  powders,  &c.,  from  2  ins.  by  7  ins.  by 
■  I  ins.  to  at  ins.  by  8|  ins.  by  i|  ins. — Fenner, 
404,  St.  John  .Street,  E.C.i. 

I  IQUID  Malt  ExtrMt,  first-class  quality  in 
various  grades,  available  soon  in  restricted 
quantities. — Buyers  write  Box  B1438. 

OFFERS  wanted  for  86  gross  of  g-lb.  Stone 
Jam  Jars. — Golden  Ring  Ltd.,  Roseber>’ 
Avenue,  Tottenham.  N.17. 

ONE  ton  Edible  Gelatine  Powder,  sewt.  Leaf 
Gelatine  for  sale. — Buyers  write  ^x  B1467, 

Gelatine,  pure  food,  high-grade  qualities 
available.  Clients  interested  please  state 
licence  number. — Write  Box  B1428. 

J  IQUID  Malt  Extract,  first-class  quality  in 
various  grades,  available  soon  in  restricted 
quantities. — Buyers  write  Box  B1418. 

ASSEELEY  Showcard  Machines  (rebuilt), 
IVl  Types,  Dies.  Ornaments,  Roll  Feed  Foils 
Card,  Gummed  Paper,  Metal  Struts,  Dies  and 
Types  made  *0  order, — Write  Hill  Bros.  (Service) 
Ltd,,  Red  Lion  Comer,  Hsu-lington,  Middx, 
Tel,  Hayes  1414. 

U'OR  Sale,  30  cwt.  Dried  Malt  Extract. — 
Buyers  write  Box  B1413. 

SHORTHAND  in  one  week.  Test  lesson 
3d. — Duttons  (F4),  92,  Gt.  Russell  Street, 
W.Cf.i. 


DRIED 

VEGETABLES 

VEGETABLE  EXTRACT 
DRIED  HERBS 

• 

Wm.  BRYAN  Ltd. 

35  BUCKLERSBURY 
LONDON,  E.C.4 


jOHNS,  SON  &  WATTS  LTD. 

THE  PACKAGING  SPECIALISTS 

Letterpress  and  Litho  Cartons, 
_  _  Foldingand  RigidBoxes. 
1 1^^  Packings  for  Special  Purposes, 
2-4  EPWORTH  ST.,  LONDON,  E  C  2 
A  m  'Phone:  MONarch  7408  (3  lines/ 


PLANTW 

W .ANTED.  Vacuum  Condensing  plaaL  eia. 

plete  with  Vacuum  pan,  in  stainless  sisd  , 
tinned  copper,  and  Vacuum  pump,  input  ahu 
300-400  galls,  per  hour.  Pump  prefera^  «. 
type.— Offers  to  Box  Bi4s6. 

W  .ANTED,  6  .Southsul  and  Smith  or  sike 
approved  make  weighing  and  filling  Bai 
ines.  2  oz.  to  8  oz.  and  8  oz.  to  ik  lbs.,  for  Hok 
and  Powders.  Stale  machine  number,  pricx 
where  seen. — Box  B14S7. 

ALBRO  Powder  Filling  Machines  or  m-a, 
r^uired,  1  oz.  to  16  oz.  New  or  secood-kM 
Condition  must  be  perfect.  .Also  Southall  Fil^ 
Machinn  for  foodstuffs,  similar  conditions.  Csa- 
plete  with  A.C.  motors. — Details  to  Box  B1411 

Pulping  or  sieving  Machine,  suiiabk  b 
thick  sauce  manufactuie. — Reply  to  Box  81446 
'^^EGET.ABLE  Dicer. — Reply  to  Box  8144- 

Filler  suitable  for  thick  vegetable  mixtur.- 
Reply  to  Box  B1448. 

Required  in  good  condition,  two-ftnb 
hydraulic  pump  tor  use  with  hydraulic  pm 
with  gauge  and  control  valve. — Box  B144}. 

POWDER  Mixer  and  Sifter  retired.  A» 
make.  Private  purchase. — Box  Biau. 


1  make.  Private  purchase. — Box  81433. 

Milling  or  Grinding  Machine  mmind 
suitable  for  milling  cornflour. — Box  B14J4 
ANTED,  power  dicer. — Box  B1397. 

HIGH-SPEED  Fluid  Mixers  required  uigcatlt 
(about  1,430  revs.).  Motors  430  sob 
3-phase,  i  to  3  h.p.  Must  be  good  coodition.- 
Box  81392. 

MISCELLANEOUS  WANTS 

WA  NTED  at  once,  few  hundred  gross  or  mon 
k-pint  new  lever-lid  paint  tins,  must  be  nici 
quality.  Can  pay  up  to  36s.  per  gron  ^livcra 
Yorkshire.  Cash  on  delivery  or  by  arrangemau 
— Box  B1468. 

CA  RTONS  wanted  for  k  lb.  of  powder  (approi. 

redundant,  printed  or  plain.  Also  redundui 
prin  ted  or  plain  envelopes,  any  size. — Remiaco 
39-  West  HiU,  S.W.18. 

WANTED,  I  or  more  40  gall,  copim,  moocl 
metal  or  stainless  steel  tilting  jam  pm 
Minimum  steam  pressure  60  lbs.  per  squirt 
inch. — Box  81440. 

WANTED,  Barrels  and  Casks,  edible.— Bn 
1441. 

WANTED  to  purchase,  existing  busines  tl 
manufacture  and  puking  of  Foods  an: 
Table  Delicacies.  Slate  delaib  of  buildiniL 
machines,  licences,  products,  sales  force  sot 
price. — Box  B1432. 

WANTED,  by  private  purchaser,  Mayooiisis 
and  Sadad  Cream  manufacturing  businea  ^ 
or  near  London. — Box  B1464 

WANTED,  20-OZ.  Bottia,  cork  mouth  Wa 
chesters  preferred.  Other  plain  jmttens  0 
same  capacity  considered. — Box  B1406. 

WANTED,  Glyceryl  Mono  Stearate,  Edible: 

Di-Glyceryl  Oleate,  Edible ;  Lactose  Cosi 
mercial.  Edible. — Box  B1433. 


jf//  AiJiify  of 

GELATINES 


CAKE  AND  GROUND 


ALMONDS 

8RAZIU 

WALNUTS 


OU.  COCONST 
ACAR>ACAS 
CUM  ARABIC 


CIMCER  COCOA  BOTTU 

TARTARIC  ACID  SACO  FLOW 
FARINA  CORNFLOUR 

GLOBE  3a.  the  Health  GIucom 

T.B.DICHE<SIK 

CU.K.)  LTD.  I 

hanchbster  LONDON  Glasgow  j 


December,  1946— Food  Manufattv^ 


SICOND-HAND  PLANT  FOB  SALE 

For  Sale,  Rotary  Drier  for  powders.  Output 
3  esrt.  per  hour,  complete  with  vas-fixed  unit 
lir  beater,  fan  and  electric  motors — Reply  Box 
81463- 

Offers  required  for  new  5  cwt.  lixe  “  t,"  ” 
Trouffh  Horizontal  Mixer,  by  Baron,  complete 
with  iMve  gear,  f.  and  I.  pulleys.  3  ins.  gear  valve. 
-Reply  Box  B1465. 

11^  have  the  largest  stock  of  Can  Making 
YV  kCachtnery  in  the  country,  compriaing: 
Bo^  Formers  by  Blits  and  Troyer  Fox,  Ftangers, 
Double  Seamers  and  Sutionary  Closing  Machines 
by  the  world’s  best  makers.  Send  us  your  en> 
oouiM  for  small  units  or  complete  installations. — 


Hot  plates,  steam-heated,  size  1 1  ft.  6  ins.  by 
3  ft. — F.  j.  Edwards  Ltd.,  339-361,  Euston 
Road,  Loodon,  N.W.i 

Retorts,  steam  CooUng,  3  n.  by  S  ft.  by 
6 ft. — F.  j.  Edwards  Ltd.,  339,  Euston  Road, 
LoodM,  N.W.I. 


Distillers  and  manufacturers  of 

Nitnral  and  Tarpeneless  Oils, 
CoBcentrated  Fruit  Jnlcas. 
Flavour  Compounds 

and  raw  materials  for  the  Food 
Industry  and  allied  trades. 

T.  HARRISON  &  CO. 

BURNLEY  HOUSE,  WILLESDEN, 
LONDON,  N.W.  10 


FAI”  1 1 

H  *  J 

SECOND-HAND  PLANT  FOR  SALK  SECOND-HAND  PLANT  FOR  SALE 

COFFEE  Roaster,  gas-heated  “.V’  Type  D  .^KER  PERKINS  5 ft.  bv  4  ft. 6  ins.  ChocoUte 

“Whitmee,’  complete  with  coohng-bin,  fan.  D  Melangeurs,  tripte  cocoa-grinding  mill; 

electric  motor  and  starter,  output  of  a-3  cwt.  Baker  3-roll  Vertical  Steel  Reftner.  33  ins.  by 

per  hour.  Coffee  Grindmg  Mill.  Pa  Pulmac.  13  ms.;  “  Fairport  ”  3.roll  horizontal  chilled  steel 

fitted  cheese  crown  and  sieve,  with  angle  iron  refiner.  a6  ins.  by  la  ins.;  Lehmann  Open  Fired 

frame,  output  a  cwt.  per  hour.  W  me  and  Fruit  Bean  Roaster;  Baker  Perkins,  Savey  Jean  and 

Press.  French  make.  Hand-operated,  screw  type.  Lehmann  Chocolate  Enrobers,  16  in.  bands 

tinned  copper  tray,  wooden  cage  a  ft.  3  ms.  high  jo  ft.  ammonia  tunnel  cooler;  Baker  Perkins 

by  3  ft.  a  ins.  diameter,  overall  length  4  ft.--  Fan-ter-fil,  Chocolate  Tapping  tables;  Baker 

Offers  to  Lautier  Fils  I.td..  Power  Road,  ChiswKk.  Perkins  duplex  horizontal  mixer,  ao  ins.  by  19  ins. 

Londom  W.4,  where  the  above  plant  may  be  by  17  ins.  detachable  beaters.  simiUr  pattern 

inspected.  stainless  steel  body,  aol  ins.  by  agl  ins.  by  as  ins. 


For  Sale:  W.  &  P.  Mixer,  jacketed,  lin-lined, 

I  cwt.,  a  speed,  with  lilting  pan.  mixing  plates 
of  gun-metal,  complete  with  a  h.p.  single  ph^ 
motor,  at  new;  Fuller’s  Edgerunner  Mill,  size 
10  ins.  dia.,  3  ins.  high  ;  Jackson  &  Crockatt 
Powder-filling  Machine,  completely  overhauled 
with  motor  and  starter,  fixed  on  trolley:  Extruding 
Machine,  fully  automatic,  with  cutting  attKh- 
ments  for  heavy  pastes,  for  extruding  1  in.  sticks: 
Liquid  Mixer,  30  gall.,  jacketed,  hi^h-speed 
mixer;  Cream  Dej^iior,  hand-operated,  jacketed, 
electric  heated,  thermostat  controlled;  Vulcan 
Drying  Oven,  thermostat  controlled,  as  n^, 
size  30  ins.  deep,  36  ins.  by  34  ins.  by  to  ins. 
.Vnci/y  DtlirtrtJ  la  Sivtk:  Vacuum  Liquid  Filling 
Machines,  complete  with  vacuum  unit,  suitable 
for  filling  all  sizes  of  bottles;  Cream  and  Paste 
Filling  Machines,  automatically  operated,  with 
complete  set  of  filling  attachments. — Box  B1449. 

TWO  nearly  new  40-gall,  siejun^acketed 
Stainless  Steel  Tilting  Pans,  in  first-class 
condition. — Write  Box  B1444. 

Jacketed  mild  steel  Worm  ’Conveyors.  43  lbs. 
O  steam  pressure,  about  33  ft.  long  each,  L'- 
shaped,  about  It  ins.  by  11  ins.,  perfect  condition. 
— Eletails  ^x  Bi43t. 

’Phone  98  Staines. 

J  FT.  Steel  Slat  Conveyor.  13  ins.  wide; 
*Tt)U  3-in.  all  Gunmetal  Centrifugal  Pumps; 
18  ft.  Enclos^  Chain  Bucket  Elevator;  three 
jacketed  Enamelled  Cylinder,  18  ft.  by  3  ft.  dia.; 
.\luminium  Mixing  Pan.  400  gall.,  enclosed.— 
Harry  H.  Gardam  &  Co.  Ltd.,  Staines. 

For  Sale:  Twelve  steam-jacketed  metal 
coppers  each  with  bottom  centre  run-off, 
hinged  lid.  complete  with  steam  fittinn,  valves, 
etc.  CapKity  eighty  gall.  each,  ^ifer  steam- 
pump  available  if  required. — Apply  Soup  Kitchen 
tor  Jewish  Poor,  17-19.  Brune  Street.  Spitalfields. 
London,  E.t. 

Turner  vertical  Double  Roll  Rice  or  Cereal 
Mill,  33  ins.  by  to  ins.  rolls;  Vertical  Bucket 
Elevators  and  trunking;  Koh-i-Noor  Rice  Purifier; 
Thornton  Silk  Reel  Centrifugal  Sifter;  B.C.H. 
Self-Generating  Copper  Steam  Tip  Pan;  30-60 
gall.  Copper  Tripod  Steam  Pans,  bottom  outlet; 
30-gall.  Steam  Jacketed  Iron  Pans,  tup  cover  lid. 


Euk  Sl  Victor  type  ;  Hot  Cupboards:  Bread 
Slicers;  Meat  Cutter;  Electric  Potato  Chipper; 
Fi^  Fryers;  aluminium  heavy-stock  pans 
Electric  Cake  Mixers.  30/80  qt.;  portable  Ovens; 
Vertical  Twin  Cross  Tube  Steam  Boiler,  6  ft.  by 
3  ft.  for  80-lbs.  steam;  Marshmallow  Whisking 
Machine;  Caramel  Cutters;  Jap-Nougat  Cutters: 
Brakes;  Twist  Wrappers;  Plastic  Caramel  Cut  and 
Wrap  Machines;  Carton  Fold  Wraimrs;  Portable 
Electric  Liquid  Pan  Mixers,  A.C.  400  volts; 
Drum  Mixers;  Gardner  Sifter  and  Mixer,  “  E  ” 
size;  Open  Bowl  Mixers. — E.  W.  Wallbridge, 
136,  Sefton  Street,  Southport.  Tel.  3438. 


B.-VKER  PERKINS  3  ft.  by  4  ft.  6  ins.  Chocolate 
Melangeurs,  triple  cocoa-grinding  mill; 
Baker  3-roll  V'ertical  Steel  Refiner,  33  ins.  by 
13  ms.;  “  Fairport  ”  3-roll  horizontal  chilled  steel 
refiner.  36  ins.  by  13  ins.;  Lehmann  Open  Fired 
Bean  Roaster;  Baker  Perkins,  Savey  Jean  and 
Lehmann  Chocolate  Enroben,  16  in.  bands: 
.30  ft.  ammonia  tunnel  cooler;  Baker  Perkin.-- 
Fan-ter-fil,  Chocolate  Tapping  tables;  Baker 
Perkins  duplex  horizontal  mixer,  30  ins.  by  19  ins. 
by  17  ins.  detachable  beaters,  similar  pattern 
stainless  steel  body,  39}  ins.  by  39}  ins.  by  34  ins. 
deep,  two-speed;  Holman  heavy-duty,  steam- 
jacketed  base,  37  ins.  bv  39!  ins.  by  33  ins.  deep: 
TOO-lh.  Chocolate  Kettle  Baker  Perkins;  3-cwt. 
B.C.H.  Chocolate  Kettle;  Steam  Treating  Nut 
plant;  B.C.H.  Brazil  Nut  Splitter;  B.C.H.  Candy 
Peel  Cutter;  Hounsell  Peel  Cutters;  Duckworth 
Dry  Fruit  Cleaner;  Crosby  Lozenge  Cutter: 
Lozenge  Paste  Mixers;  B.C.H.  Crystallizing  Plant; 
Dells’  Starch-reclaiming  Plant;  ’’  Gardner  ”  Reel 
Sifter  or  Cenlrifugid;  Doig  Box  Nailer:  Paper 
Shearing  Cutter.—^.  W.  Wallbridge,  136,  Sefton 
Street.  Southport.  Tel.  3438. 


GRINDERS,  CRUSHERS, 
SIFTERS,  MIXERS, 
DRIERS,  ETC 

WE  HAVE  SPECIALISED  ON 
THIS  CLASS  OF 

MACHINERY  FOR  OVER  «)  YEARS 

W.  S.  BARRON  k  SON, LTD 

(DEPT.  A) 

GLOUCESTER 


Talaphona: 

22SS  Gloticastar 


Talagrama: 
tarmii.  Gloucastar 


Jt  R.  BROOKS  &  CO. 

**  Spnclallats  In  producing 

DRIED  CULINARY  HERBS 
VEGETABLE  POWDERS 
.  VERMOUTH  HERBS 

*110^  PACKITS  AND  BULK 

PInoat  Quality.  1 1  CaruAilly  Prnpnrnd. 

27  MAIDEN  LANE,  COVENT  GARDEN,  W.C.  2 

Talaphonaa:  TEMpla  Bar  MM  A  2OTI 


FILTER 

CLOTHS 

for  all  purposes 

We  invite  your  inquiries 

SAMUEL  HILL  LTD. 

LARK  MILL.  HARE  STREET, 

Ikt^Snc  ROCHDALE  .  'MtSShOJi 
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Tradt  Pulsometer  Mark 


mFOR  FOOD  INDUSTRIES 

Standard  tiztt  cavtr  a  lartt  rangt  of  patterns 

STONEWARE  PUMPS  in  which 
interior  parts  are  made  of  acid-proof 
S&b  stoneware,  which  is  unaffected  by 

temperature  changes  and  does  not 
iJnil  --.-.XA  conuminate  or  discolour  liquids. 

Mill  PUMPS  OF  AUSTENITIC 

STEEL  or  other  corrosion-resisting 

"i  metal  adapted  to  the  liquid  to  be 
pumped.  The  weight  of  the  metal  is 
reduced  to  a  minimum  and  the  shaft 

Puisometer-Doulton "  jj  entireiy  supported  outside  the 

Stoneware  Pump.  casing.  • 

OTHER  CENTRIFUGAL  PUMPS— for  milk,  wine,  etc. 
ROTARY  PUMPS— for  oil,  molasses,  chocolate,  syrups, 
glucose,  margarine,  glycerine,  and  viscous  liquids. 

VACUUM  PUMPS — for  Factory  and  Laboratory  Purposes. 
All  types — producing  vacua  up  to  *10000  m/m.  off  perfect. 
REFRIGERATING  PLANT— Methyl  Chloride  and  Am¬ 
monia  Systems  for  Milk  Cooling  and  Sto'age  duties — Direct 
Expansion  or  Brine  Circulation. 


Pulsometer  engineering  C  U,'..| 

Mine  Clms  Ironworks,  Readin9, 


Established  1175 


For  containers  and  display  outers, 
and  especially  for  shallow  packs,  our 
Patent  carton  with  the  clips'is 
unquestionably,  in  material  and 
labour,  the  most  economical  style 
available  today 


BOXFOLDIA  iTm 

BOURNBROOK,  BIRMINGHAM 


Cnmc ‘BexMdIa,  Wrmlnghain '  fhona:  Sally  Oak  I IM 


MITCHELL 


Our  expert 
specialised 
experience 
of  mixing  is 
at  your 
command 


BAPIO  MIXING 
and  STIBBIM6 
OMITS 

can  be  obtained  in 
a  wide  range  of 
sizes  from  small 
laboratory  models 
of  «*«  or  k  h.p.  up 
to  these  of  10  h.p. 
capable  cf  handling 
mixing  on  a  large 
scale.  Pcrtable  or 
fixed  models  give 
flexibility  of  plan- 


CAROTENE 


PRO  VITAMIN  A 


CRYSTALLINE  CAROTENE 
CAROTENE  CONCENTRATE 

Used  as  a  source  of  Vitamin  A 
in  the  enrichment  of  margarine, 
chocolates,  and  other  food  and 
pharmaceutical  products. 

BRITISH  CHLOROPHYLL  CO.  LTD. 
NAVENBY,  LINCS. 

• 

Sole  Distributors: 

FREDK.  BOEHM  LTD. 

19  BENTINCK  STREET.  LONDON,  W.l. 


Vacuum  Seal  for 

freshness  and  flavour 


Gold  Seal  Cap  Compound  is  again  available  in 
limited  quantity  for  the  vacuum  sealing  of 
food  products.  Food  Manufacturers  v/ho  order 
now  for  their  1946  pack  should  be  able  to  obtain 
from  their  cap  manufacturer  a  supply  of  caps  with 
soft,  resilient,  “  Flowed-in  Gaskets  of  Gold  Seal 
Cap  Compound,  with  the  special  features  of  easy 
removal  and  effective  re-seal. 

Gold  Seal  Cap  Compound  is  designed  especially  for 
sealing  a  wide  range  of  products,  falling  into  two 

if  Cap  manujacturers  like  their  easy^  economical  applica¬ 
tion — actually  flowed  in  in  liquid  form  to  give  a  gasket 
that  is  integral  with  the  cap. 


general  classifications:  (I)  Dry  products  which  are 
vacuumised  to  retain  their  original,  fresh  flavour,  and 
(2)  packs  such  as  fresh  fruit,  pickles  and  sauces,  or 
any  other  products  which  are  hot  filled  or 
vacuumised  and  given  a  mild  sterilisation  to  preserve 
their  fresh  flavour  and  eye-appeal. 

Ask  your  cap  manufacturer  for  information  and 
samples,  or  write  to  us  for  further  information. 

DEWEY  and  ALMY  LTD. 

Elveden  Road,  Park  Royal,  London,  N.W.IO 


GOLD  SEAL  CAP  COMPOUND 


THE  next  question 


FOOD  MANUFACTURE 


December,  1i 


PKit$dfcr  thtPrtfrmtn,  LEONARD  HILL  LIMITED,  and  pabUthnd  by  thnm  at  thmr  Ofictt.  17  Suatford  Placa,  London.  W.t  , 
>ni  Ltd.,  Tht  London  Prinaag  Workt,  Gaildford  and  Esher,  Eaglemd. 


What  is  the  explanation  of  the  long  life  of  Drayton-Armstrongs  ? 
Why  is  it  they  will  go  years  without  renewals  or  maintenance? 
There  are  very  good  reasons 


THE  DRAYTON  REGULATOR  &  INSTRUMENT  CO.  LTD. 


WEST  DRAYTON  •  West  Drayton  26//  •  MIDDLESEX  DAIO 


You  would  be  surprised  if  you  knew  how  many  traps  installed  are 
not  functioning  properly ...  wasting  fuel,  wasting  money.  Have  a 
look  at  your  own !  If  you  find  they  need  servicing  or  replacing, 
remember  that  every  Drayton-Armstrong  carries  two  years  uncon¬ 
ditional  guarantee. 


(i).  The  floating  lever  construction  which  ensures  snap  action  of 
the  valve  opening  and  closing,  eliminates  fulcrum  pins  with  consequent 
wear,  gives  direct  lift  of  valve  to  seat,  prevents  transmission  of 
turbulence  and  “bucketing”  to  the  seated  valve  and  permits  the 
hemispherical  valve  to  find  its  seating. 


(2).  The  high  metal  specification  of  all  working  parts,  particularly 
the  valve  and  seat,  and  the  close  machine  limits  set  for  standard 
production. 


And  every  Drayton-Armstrong  Trap  is  individually  inspected  and 
tested  before  leaving  the  works. 


And  you  don’t  need  to  go  to  Greek  philosophy  to  find  the  answer 
to  that.  When  a  Steam  Trap  decides  to  pack  up  working,  it  isn’t  a 
Steam  Trap.  It  is  a  trap  for  the  unwary. 


